
Table of Contents 

 

  Title 51 

PUBLIC HEALTH ðSANITARY CODE  
 

Part I.  General Provisions 

Chapter 1. General ....................................................................................................................................... 1 

§101. Definitions [formerly paragraph 1:001] .................................................................................... 1 
§103. Severability [formerly paragraph 1:006] .................................................................................. 2 
§105. Administrative Enforcement Procedures [formerly paragraph 1:007-1] .................................. 2 
§107. Delivery of the Notice of Violation [formerly paragraph 1:007-2] .......................................... 2 
§109. Service of Orders, Notices, and Other Documents ................................................................... 3 

§111. Reinspection and Compliance Order [formerly paragraph 1:007-5] ........................................ 3 
§113. Suspension/Revocation/Civil Fines or Penalties [formerly paragraph 1:007-21] .................... 4 

§115. Emergency Situations [formerly paragraph 1:007-21] ............................................................. 5 
§117. Employee Health ....................................................................................................................... 5 
§119. Plans and Permits ...................................................................................................................... 6 
§120. Duty of Permit, Certificate, or License Applicant or Holder to provide the State Health 

 Officer with both a Valid, Current Mailing and E-Mail Address ............................................. 6 
§121. Effective Date of Code [formerly paragraph 1:011] ................................................................. 6 
§123. Exemptions from Code [formerly paragraph 1:011] ................................................................ 6 

§124. Variances from Code ................................................................................................................ 7 
§125. Alternate Administrative Enforcement Procedures [formerly 1:007-24] ................................. 7 

Part II.  The Control  of Diseases 

Chapter 1. Disease Reporting Requirements ............................................................................................... 9 

§101. Definitions [formally paragraph 2:001] .................................................................................... 9 

§103. Public Notice of Reportable Diseases [formerly paragraph 2:002] ........................................ 10 

§105. Reportable Diseases and Conditions [formerly paragraph 2:003] .......................................... 10 
§107. Laboratory and Healthcare Facility Reporting Requirements (Formerly §113) ..................... 13 

§109. Reports by Emergency Departments (Formerly §105.A.5) .................................................... 15 
§111. Reports by Hospitals ............................................................................................................... 15 
§113. Reports Required of Parents, Schools and Day Care Centers (Formerly §111) ..................... 15 

§115. Investigations [formerly paragraph 2:009] ............................................................................. 15 
§117. Disease Control Measures Including Isolation/Quarantine [formerly paragraph 2:011] ....... 16 
§119. Duty of Custodians of Medical Records [formerly paragraph 2:012] .................................... 16 
§121. Special Tuberculosis Control Measures [formerly paragraph 2:014-1 and Appendix A] ...... 16 
§123. Ventilation Requirements for Housing TB Patients in Hospitals and Nursing Homes 

 [formerly paragraph 2:014-2] ................................................................................................. 20 

Chapter 3. Testing of Newborn Infants ...................................................................................................... 21 
§301. Measures to Prevent Ophthalmia Neonatorum  at Time of Birth of an Infant  

 [formerly paragraph 2:020] ..................................................................................................... 21 

Chapter 5. Health Examinations for Employees, Volunteers and Patients at Certain Medical Facilities .. 21 
§501. Employee Health [formerly paragraph 2:021] ........................................................................ 21 
§503. Mandatory Tuberculosis Testing ............................................................................................ 21 
§505. Required Medical Examinations of All Persons Admitted to Nursing Homes and  

 Residential Facilities [formerly paragraph 2:026] .................................................................. 22 



Table of Contents 

Chapter 7. Public Health Immunization Requirements .............................................................................. 23 
§701. Immunization Schedule [formerly paragraph 2:025] .............................................................. 23 

§703. Mandatory Immunization Reporting ...................................................................................... 23 
Chapter 9. Prevention and Control of Yellow Fever .................................................................................. 24 

§901. Definitions [formerly paragraph 2:029] .................................................................................. 24 
§903. Background and Legal Authority [formerly paragraph 2:030] ............................................... 24 
§905. Yellow Fever Regulations [formerly paragraph 2:031] .......................................................... 24 
§907. Application Procedures [formerly paragraph 2:032] .............................................................. 25 

Part III.  The Contr ol of Rabies and Other Zoonotic Diseases 

Chapter 1. Anti-Rabies Vaccination Requirements for Dogs and Cats ..................................................... 27 
§101. Definitions [formerly paragraph 3:001] .................................................................................. 27 

§103. Mandatory Vaccinations of Dogs, Cats, and Ferrets [formerly paragraph 3:002] ................. 27 
§105. Human Exposure to Domestic Animal Bites [formerly paragraph 3:003] ............................. 27 
§107. Domestic Animals Bitten by Rabid Animals [formerly paragraph 3:004] ............................. 28 

§109. Animals Suspected of Being Infected with Rabies [formerly Paragraph 3:006] .................... 28 
§111. Confinement or Quarantine of Animals [formerly paragraph 3:007] ..................................... 28 

Chapter 3. Other Zoonotic Diseases ........................................................................................................... 28 

§301. Definition ................................................................................................................................ 28 
§303. Prohibition on Importation/Sale of Prairie Dogs .................................................................... 29 

Part IV.  Lead Poisoning Control 

Chapter 1. Lead Contamination ................................................................................................................. 31 
§101. Definitions [formerly paragraph 4:001] .................................................................................. 31 

§103. Health Hazard Condition [formerly paragraph 4:002] ........................................................... 31 
§105. Day Care Facilities [formerly paragraph 4:003] ..................................................................... 31 
§107. Inspection of Premises [formerly paragraph 4:004] ............................................................... 32 

§109. Required Control Measures [formerly paragraph 4:006] ....................................................... 32 

§111. Verified Abatement [formerly paragraph 4:007] .................................................................... 32 

Part V.  Disease Vector Control 

Chapter 1. Mosquito Control ...................................................................................................................... 33 

§101. Definitions [formerly paragraph 5:001] .................................................................................. 33 
§103. General Mosquito Control Regulations [formerly paragraph 5:002] ..................................... 33 

§105. Approval of Community Abatement Plans [formerly paragraph 5:025] ................................ 34 
Chapter 3. Rodent Control ......................................................................................................................... 34 

§301. Definitions [formerly paragraph 5:026] .................................................................................. 34 

§303. General Rodent Control Regulations [formerly paragraphs 5:027] ........................................ 34 
§305. Regulations for Rodent-Proofing of Existing Buildings [formerly paragraphs 5:031] .......... 34 
§307. Regulations for Rodent-Proofing New Buildings [formerly paragraphs 5:041] .................... 35 

§309. Rodent Control Regulations for  Curb or Farmer's Markets [formerly paragraph 5:044] ...... 36 

§311. Regulations to Control Rodents from  Floating Vessels [formerly paragraphs 5:045] .......... 36 
§313. Approval of Plans to Abate Community  Rodent Problems [formerly paragraph 5:049] ...... 36 

Chapter 5. Control of Domestic Flies and Other Arthropods of Public Health Importance ...................... 36 
§501. Definitions [formerly paragraph 5:050] .................................................................................. 36 
§503. Refuse Regulations [formerly paragraph 5:051] .................................................................... 36 



Table of Contents 

 

Part VI.  Manufacturing, Processing, Packing and Holding of Food, Drugs and 

Cosmetics 

Chapter 1. General Regulations, Definitions, Permits, Registration, Machinery, Equipment and  

Utensils, Premises and Buildings, Temperature Control .......................................................... 39 
§101. Definitions [formerly paragraph 6:001] .................................................................................. 39 
§103. Permits [formerly paragraph 6:002] ....................................................................................... 40 
§105. Registration of Foods, Drugs, Cosmetics  and Prophylactic Devices  

 [formerly paragraph 6:008-1] ................................................................................................. 41 

§107. Prohibited Equipment; Exception [formerly paragraph 6:009-1] ........................................... 41 
§109. Lighting/Ventilation, Plans Submission, Construction and Materials; Insect and Rodent 

 Control; Sanitary Facilities  [formerly paragraph 6:010] ....................................................... 41 
§111. PremisesˈDrainage, Litter and Waste or Refuse, Weeds and Grass  

 [formerly paragraph 6:019] ..................................................................................................... 42 

§113. Water SupplyðAmple Supply, Not  Cross-Connected, Drinking Fountains  

 [formerly paragraph 6:022] ..................................................................................................... 42 

§115. Machinery, Equipment and Utensils [formerly paragraph 6:024] .......................................... 43 
§117. Containers [formerly paragraph 6:026] .................................................................................. 43 

§119. Bottle Washers [formerly paragraph 6:029] ........................................................................... 43 
§121. By-Products and Waste Material [formerly paragraph 6:033] ............................................... 43 
§123. Temperature Control [formerly paragraph 6:038] .................................................................. 44 

§125. Food Processing Plan .............................................................................................................. 44 
§127. Food Recall Plan ..................................................................................................................... 44 

§129. Laboratory Test Reporting Requirements and Additional Test Mandate ............................... 45 
Chapter 3. Current Good Manufacturing Practices in Manufacturing, Processing, Packing or Holding 

Human Food ............................................................................................................................. 45 

§301. General Provisions; Code of Federal Regulations [formerly paragraph 6:039] ..................... 45 

§303. Definitions [formerly paragraph 6:040] .................................................................................. 45 
§305. Requirements Affecting Employees; Personnel [formerly paragraph 6:041] ........................ 45 
§307. Education and Training [formerly paragraph 6:051] .............................................................. 46 

§309. Supervision of Personnel [formerly paragraph 6:052] ........................................................... 46 
§311. Plants and Grounds [formerly paragraph 6:053] .................................................................... 46 

§313. Plant Construction and Design [formerly paragraph 6:057] ................................................... 46 

§315. Sanitary Facilities and Controls [formerly paragraph 6:063] ................................................. 47 
§317. Plumbing [formerly paragraph 6:066] .................................................................................... 47 

§319. Toilet Facilities [formerly paragraph 6:068] .......................................................................... 47 
§321. Hand Washing Facilities [formerly paragraph 6:069] ............................................................ 47 
§323. Rubbish and Offal Disposal [formerly paragraph 6:070] ....................................................... 47 

§325. Sanitary OperationsˈGeneral Maintenance [formerly paragraph 6:071] ............................. 48 
§327. Animal, Vermin and Pest Control [formerly paragraph 6:072] .............................................. 48 

§329. Sanitation of Equipment and Utensils [formerly paragraph 6:073] ........................................ 48 
§331. Storage and Handling of Equipment and Utensils [formerly paragraph 6:074] ..................... 48 
§333. Equipment and ProceduresˈGeneral [formerly paragraph 6:075] ........................................ 48 
§335. Use of Polychlorinated Biphenyls (PCB) in Food Plants [formerly paragraph 6:076] .......... 49 
§337. Management and Abatement of PCB within Food Plants [formerly paragraph 6:077] ......... 49 

§339. Toxicity of PCB Replacement Fluids [formerly paragraph 6:078] ........................................ 49 
Chapter 5. Bakeries and Manufacturing Confectioneries .......................................................................... 49 

§501. Definitions [formerly paragraph 6:080] .................................................................................. 49 

§503. Required Permits [formerly paragraph 6:081] ........................................................................ 50 
§505. Building Construction Requirements [formerly paragraph 6:082] ......................................... 50 



Table of Contents 

§507. Equipment [formerly paragraph 6:084] .................................................................................. 50 
§509. General Provisions; Time/Temperature Controls for Preparation of Fresh Custard and  

 Cream Fillings  [formerly paragraph 6:085] ........................................................................... 51 
§511. Premises [formerly paragraph 6:101] ..................................................................................... 52 

Chapter 7. Food Storage Warehouse and Food Salvaging Operations ...................................................... 52 
§701. Definitions [formerly paragraph 6:110] .................................................................................. 52 
§703. Permits [formerly paragraph 6:111] ....................................................................................... 52 
§705. Building Construction [formerly paragraph 6:112] ................................................................ 52 
§707. Premises [formerly paragraph 6:117] ..................................................................................... 52 

§709. Water Supply [formerly paragraph 6:120] .............................................................................. 53 
§711. Employee Health [formerly paragraph 6:122] ........................................................................ 53 
§713. Operational Requirements [formerly paragraph 6:123] .......................................................... 53 
§715. Salvaged Food Package Labeling Requirements [formerly paragraph 6:129] ....................... 53 
§717. Salvaged Food Bulk Placard Requirements [formerly paragraph 6:130] ............................... 53 

§719. Salvaged Food Labeling Responsibility [formerly paragraph 6:131] .................................... 53 

Chapter 9. Processing and Bottling of Bottled Drinking Water ................................................................. 54 

§901. Definitions [formerly paragraph 6:132] .................................................................................. 54 

§903. Bottled Drinking Water Permits [formerly paragraph 6:132-1] ............................................. 54 
§905. Bottled Water for Emergencies [formerly paragraph 6:132-2] .............................................. 54 
§907. Water Bottling Plant Construction and Design [formerly paragraph 6:133-1] ...................... 55 

§909. Product and Operation Water Supplies; Sanitary Facilities [formerly paragraph 6:134] ....... 55 
§911. Cleaning and Sanitizing [formerly paragraph 6:135-1] .......................................................... 55 

§913. Suitability of Equipment and Procedures [formerly paragraph 6:136-1(1)] ........................... 56 
§915. Product Water Treatment Process [formerly paragraph 6:137-1(A)] ..................................... 56 
§917. Treatment Process of Product Water for Emergencies [formerly paragraph 6:137-1(B)] ..... 56 

§919. Multi -Service Containers [formerly paragraph 6:137-2(1)] ................................................... 56 
§921. Cleaning and Sanitizing Solutions [formerly paragraph 6:137-3] .......................................... 57 

§923. Sanitizing Operations [formerly paragraph 6:137-4] .............................................................. 57 
§925. Production Code; Unit Package [formerly paragraph 6:137-5] .............................................. 57 

§927. Filling, Capping, or Sealing; Container Testing Requirements  

 [formerly paragraph 6:137-6] ................................................................................................. 57 

§929. Product Testing Requirements [formerly paragraph 6:137-7] ................................................ 57 
§931. Record Retention [formerly paragraph 6:137-8] .................................................................... 58 

Chapter 11. Soft Drink Manufacturing ........................................................................................................ 58 
§1101. Definitions [formerly paragraph 6:138] .................................................................................. 58 
§1103. Location and Use of Building [formerly paragraph 6:139] .................................................... 58 
§1105. Plans Review [formerly paragraph 6:140] .............................................................................. 58 
§1107. Walls and Ceilings [formerly paragraph 6:141] ..................................................................... 58 

§1109. Lighting and Ventilation [formerly paragraph 6:142] ............................................................ 58 
§1111. Insect, Pest and Vermin Control [formerly paragraph 6:143] ................................................ 59 

§1113. Syrup Room Requirements [formerly paragraph 6:144] ........................................................ 59 
§1115. Potable Water Supply; Not Cross Connected to Product Water Used for Bottling  

 [formerly paragraph 6:145] ..................................................................................................... 59 
§1117. Toilet and Lavatory Facilities [formerly paragraph 6:146] .................................................... 59 
§1119. Multi -Use Container Washing and Handling [formerly paragraph 6:147] ............................. 59 

§1121. Conveyors and Cases [formerly paragraph 6:148] ................................................................. 59 
§1123. Syrup Making and Mixing Equipment [formerly paragraph 6:149] ....................................... 59 
§1125. Water Treatment Equipment [formerly paragraph 6:150] ...................................................... 59 

§1127. Miscellaneous Testing Equipment [formerly paragraph 6:151] ............................................. 60 
§1129. Good Manufacturing Practices; Processes and Controls [formerly paragraph 6:152] ........... 60 



Table of Contents 

 

§1131. Plant Layout [formerly paragraph 6:153] ............................................................................... 60 
§1133. Bottle Washing; Mechanical Cleaning and Sterilizing; Hand Washing of Bottles  

 Prohibited [formerly paragraph 6:154] ................................................................................... 60 
§1135. Preparation of Syrups [formerly paragraph 6:155] ................................................................. 60 

§1137. Filling and Crowning [formerly paragraph 6:156] ................................................................. 60 
§1139. Storage of Crowns [formerly paragraph 6:157] ...................................................................... 60 
§1141. Preparation and Storage of Colors [formerly paragraph 6:158] ............................................. 60 
§1143. Finished Product Storage [formerly paragraph 6:159] ........................................................... 61 
§1145. Refuse and Rubbish [formerly paragraph 6:160] ................................................................... 61 

§1147. Cleaning and Sanitizing of Apparatus [formerly paragraph 6:161] ....................................... 61 
§1149. Water [formerly paragraph 6:162] .......................................................................................... 61 
§1151. Prohibited Preservatives [formerly paragraph 6:163] ............................................................. 61 
§1153. Allowable Acids and Flavors; Prohibited Mineral Acids [formerly paragraph 6:164] .......... 61 
§1155. Colors Additives [formerly paragraph 6:165] ........................................................................ 61 

§1157. Employee Health [formerly paragraph 6:166] ........................................................................ 61 

Chapter 13. Cold Storage and Ice Plants ...................................................................................................... 61 

§1301. Definitions [formerly paragraph 6:167] .................................................................................. 61 

§1303. Plans Review [formerly paragraph 6:168] .............................................................................. 62 
§1305. Building Construction: Ice Plants, Cold Storage Plants or Cold Storage Rooms  

 [formerly paragraph 6:169] ..................................................................................................... 62 

§1307. Potable Water Supply [formerly paragraph 6:170] ................................................................. 62 
§1309. Cross Connections [formerly paragraph 6:171] ...................................................................... 62 

§1311. Sewage Disposal [formerly paragraph 6:172] ........................................................................ 62 
§1313. Toilet and Lavatory Facilities [formerly paragraph 6:173] .................................................... 62 
§1315. Air Blowers [formerly paragraph 6:174] ................................................................................ 62 

§1317. Outside Entrances [formerly paragraph 6:175] ...................................................................... 62 
§1319. Permits [formerly paragraph 6:176] ....................................................................................... 62 

§1321. Employee Health [formerly paragraph 6:177] ........................................................................ 63 
§1323. Spitting [formerly paragraph 6:178] ....................................................................................... 63 

§1325. Cleanliness [formerly paragraph 6:179] ................................................................................. 63 
§1327. Storage of Meats and Foods [formerly paragraph 6:181] ....................................................... 63 

§1329. Ice Removal from Cans [formerly paragraph 6:182] .............................................................. 63 
§1331. Transportation, Distribution and Storage of Ice [formerly paragraph 6:183] ......................... 63 

§1333. Grinding, Crushing and Packaging of Ice [formerly paragraph 6:185] .................................. 63 
§1335. Records [formerly paragraph 6:186] ....................................................................................... 63 
§1337. Unwholesome Food [formerly paragraph 6:187] ................................................................... 64 
§1339. Reserved. ................................................................................................................................. 64 
§1341. Sale of Cold Storage Goods; Prohibited "Fresh" Food Claims [formerly paragraph 6:189].. 64 

§1343. Transfer of Cold Storage Goods; Prohibited Return to Cold Storage  

 [formerly paragraph 6:190] ..................................................................................................... 64 

Chapter 15. Current Good Manufacturing Practices in the Manufacture of Drugs ..................................... 64 
§1501. Definitions [formerly paragraph 6:191] .................................................................................. 64 
§1503. Permits [formerly paragraph 6:192] ....................................................................................... 65 
§1505. Public Display of Permits [formerly part of paragraph 6:192] ............................................... 65 
§1507. Permit Exemptions [formerly paragraph 6:193] ..................................................................... 65 

§1509. Examination, Condemnation and Destruction  of Unwholesome or Adulterated Drugs 

 [formerly paragraph 6:194] ..................................................................................................... 65 
§1511. Personnel [formerly paragraph 6:195] .................................................................................... 65 

§1513. Building Construction [formerly paragraph 6:197] ................................................................ 65 
§1515. Building Requirements [formerly paragraph 6:198-1] ........................................................... 66 



Table of Contents 

§1517. Equipment [formerly paragraph 6:199] .................................................................................. 66 
§1519. Product Production and Quality Control [formerly paragraph 6:200] .................................... 67 

§1521. Components [formerly paragraph 6:202] ............................................................................... 67 
§1523. Product Containers and Their Components [formerly paragraph 6:203] ............................... 68 

§1525. Laboratory Controls [formerly paragraph 6:204] ................................................................... 68 
§1527. Stability [formerly paragraph 6:206] ...................................................................................... 69 
§1529. Expiration Dating [formerly paragraph 6:207] ....................................................................... 69 
§1531. Packaging and Labeling [formerly paragraph 6:208] ............................................................. 70 
§1533. Records and Reports [formerly paragraph 6:209-1] ............................................................... 70 

§1535. Distribution Records [formerly paragraph 6:209-3] ............................................................... 71 
§1537. Complaint Files [formerly paragraph 6:210] .......................................................................... 71 

Chapter 17. Drug Distributors, Drug Wholesalers and Drug Storage Warehouses ..................................... 71 
§1701. Definitions [formerly paragraph 6:211] .................................................................................. 71 
§1703. Permits [formerly paragraph 6:212] ....................................................................................... 71 

§1705. Buildings [formerly paragraph 6:213] .................................................................................... 71 

§1707. Premises [formerly paragraph 6:218] ..................................................................................... 72 

§1709. Water Supply [formerly paragraph 6:220] .............................................................................. 72 

§1711. Records [formerly paragraph 6:221] ....................................................................................... 72 

Part VII.  Dairy Products Regulations 

Chapter 1. Milk and Dairy Products .......................................................................................................... 73 

§101. Definitions .............................................................................................................................. 73 
§103. Local Ordinances .................................................................................................................... 87 

§105. Severability Clause ................................................................................................................. 87 
§107. Standard of Identity ................................................................................................................ 87 

Subchapter A. Required Permits .................................................................................................................. 88 

§109. Permits .................................................................................................................................... 88 

§111. Permits Required for Imported Milk, Milk Products and Frozen Desserts ............................ 88 
§113. Requirements for Imported Dairy Products ............................................................................ 89 

Subchapter B. Records ................................................................................................................................ 89 

§115. Milk Records ........................................................................................................................... 89 
§117. Falsification of Records .......................................................................................................... 89 

Subchapter C. Registration and Labeling .................................................................................................... 89 
§119. Registration ............................................................................................................................. 89 
§121. Labeling .................................................................................................................................. 89 

Chapter 3. Sampling, Examination, Inspections, Grading, Enforcement Procedures and Standards of 

Dairy Products Including Frozen Desserts ............................................................................... 90 
§301. General Requirements ............................................................................................................. 90 

Subchapter A. Sampling and Examination of Dairy Products Including Frozen Desserts .......................... 92 
§303. Delivery of Samples ................................................................................................................ 92 

§305. Samples and Examinations ..................................................................................................... 92 
§307. The Official Sampling of Dairy Plant Environments and Dairy Products Including Frozen 

 Desserts ................................................................................................................................... 92 

§309. Laboratory Examination of Dairy Products Including Frozen Desserts and Tests for 

 Environmental Pathogens ....................................................................................................... 93 
Subchapter B. Inspections/Audits ................................................................................................................ 94 

§311. Frequency of Inspections/Audits ............................................................................................ 94 
§313. Pasteurization Equipment Tests, Examinations and Sealing .................................................. 95 



Table of Contents 

 

§315. Milk Sanitation Rating/HACCP Listing Audit ....................................................................... 96 
§317. Posting Inspection Reports ..................................................................................................... 96 

§319. Field Supervision .................................................................................................................... 96 
Subchapter C. Grading, Enforcement Procedures and Standards................................................................ 97 

§321. Grading ................................................................................................................................... 97 
§323. Grades of Milk and Milk Products to be Sold ........................................................................ 97 
§325. Procedure in Emergency ......................................................................................................... 97 
§327. Continuous Grading ................................................................................................................ 97 

Subchapter D. Degrading or Suspension of Permit ..................................................................................... 98 

§329. Degrading or Suspension of Permit Based upon Physical Violations .................................... 98 
§331. Notification of Laboratory Analyses ...................................................................................... 98 
§333. Degrading or Suspension of Permit or Removal of Product from the Market Based upon 

 Laboratory Analyses ............................................................................................................... 98 
§335. Suspension of Permit Based on Laboratory Analyses - Adulteration or Contamination  

 with Pathogenic Microorganisms of Human Significance ..................................................... 99 

§337. Suspension of Permit for Reasons Other than Laboratory Analyses ...................................... 99 

§339. Seizure and Condemnation of Milk, Dairy Products, Ingredients of Milk and Ingredients  

 of Dairy Products .................................................................................................................... 99 
Subchapter E. Regrading and Reinstatement of Permit .............................................................................. 99 

§341. Application for Regrading, Reinstatement of Permit and Permission to Resume Sale of 

 Product .................................................................................................................................... 99 
§343. Regrading or Reinstatement of Permit when Degrade or Suspension was Based on 

 Laboratory Analyses ............................................................................................................. 100 
§345. Regrading and Reinstatement of Permit when Degrade or Suspension was Based on  

 Physical Violations ............................................................................................................... 100 

§347. Reinstatement of Permit when Suspension was Based upon Adulteration of Product or 

 Contamination of Pasteurized Product or Cheeses with Pathogenic Microorganisms of 

 Human Significance .............................................................................................................. 100 
Subchapter F. Standards and Specification for Grades of Milk and Milk Products ................................. 101 

§349. Grade A Raw Milk for Pasteurization .................................................................................. 101 
§351. Grade A Raw Milk for Pasteurization (Certified for Interstate Milk Shipment) .................. 101 

§353. Manufacturing Grade Raw Milk for Pasteurization/Milk for Manufacturing  

 Purpose/Grade B Raw Milk for Pasteurization ..................................................................... 101 

§355. Grade A Pasteurized, Ultra-pasteurized and Aseptically Processed Milk and Milk  

 Products, Bulk Shipped Grade A Pasteurized or Ultra-pasteurized Milk and Milk  

 Products and Pasteurized Filled Milk and Filled Milk Products .......................................... 102 
§357. Grade A Bulk Shipped, Heat-Treated Milk and Milk Products ........................................... 102 
§359. Grade A Aseptically Processed Milk and Milk Products/Ultra High Temperature (UHT) .. 102 

§361. Grade A Pasteurized, Ultra-pasteurized and Aseptically Processed Milk and Milk  

 Products Certified for Interstate Shipment ........................................................................... 103 

§363. Grade B Pasteurized Milk and Milk Products ...................................................................... 103 
Chapter 5. Requirements for Grade A Dairy Farms ................................................................................ 103 

§501. Approval of Plans ................................................................................................................. 103 
Subchapter A. Health of Dairy Animals .................................................................................................... 103 

§503. Health of Dairy Animals ....................................................................................................... 103 

Subchapter B. Construction and Maintenance of Grade A Dairy Farm Facilities .................................... 104 
§505. Surroundings of Dairy Barns ................................................................................................ 104 
§507. Cow Yard .............................................................................................................................. 104 

§509. Manure, Sewage and Liquid Waste Disposal ....................................................................... 104 
§511. Dairy Barn Required ............................................................................................................. 105 



Table of Contents 

§513. Milking Barn or Parlor Cleanliness ...................................................................................... 105 
§515. Lighting ................................................................................................................................. 105 

§517. Ventilation ............................................................................................................................ 105 
§519. Floors .................................................................................................................................... 105 

§521. Walls and Ceilings ................................................................................................................ 105 
§523. Milk House or Room ............................................................................................................ 105 
§525. Reclaimed Waterdf ................................................................................................................ 106 
§527. Toilets ................................................................................................................................... 107 
§529. Construction of Containers and Equipment .......................................................................... 107 

§531. Sanitary Piping ...................................................................................................................... 108 
Subchapter C. Sanitation ........................................................................................................................... 108 

§533. Cleaning of Containers and Equipment ................................................................................ 108 
§535. Sanitizing Treatment of Containers and Equipment ............................................................. 108 
§537. Storage .................................................................................................................................. 108 

§539. Handling ................................................................................................................................ 108 

§541. Milk Stools, Surcingles, and Anti-Kickers ........................................................................... 108 

§543. Flanks, Udders and Teats ...................................................................................................... 108 

§545. Handling of Milk with Abnormalities .................................................................................. 108 
§547. Protection from Contamination ............................................................................................ 109 
§549. Cooling .................................................................................................................................. 109 

§551. Cow Feed .............................................................................................................................. 109 
§553. Insect and Rodent Control .................................................................................................... 109 

§555. Personal Cleanliness ............................................................................................................. 109 
§557. Clarifiers in the Milk House ................................................................................................. 109 
§559. Drug and Chemical Control .................................................................................................. 110 

Chapter 7. Sampling, Hauling and Transporting of Milk ........................................................................ 110 
§701. Milk Tank Trucks ................................................................................................................. 110 

§703. Sealing and Protection of Milk Tank Trucks ........................................................................ 112 
§705. Manifest for Bulk Milk Tank Trucks .................................................................................... 112 

§707. Bulk Milk Tank Truck Operator/Sampler ............................................................................ 113 
Chapter 9. General Requirements for Dairy Plants .................................................................................. 115 

§901. General Requirements ........................................................................................................... 115 
§903. Approval of Plans ................................................................................................................. 115 

Subchapter A. Milk, Milk Products and Non Milk Derived Ingredients Receiving.................................. 115 
§905. Raw Milk Receiving ............................................................................................................. 115 
§907. Dairy Plant Receivers/Samplers ........................................................................................... 116 
§909. Receiving and Handling of Milk Derived and Non-Dairy Ingredients ................................ 117 

Subchapter B. Dairy Plant Construction, Sanitation and Operation .......................................................... 118 

§911. Immediate Surroundings ....................................................................................................... 118 
§913. Floors .................................................................................................................................... 118 

§915. Walls and Ceilings ................................................................................................................ 118 
§917. Doors and Windows .............................................................................................................. 118 
§919. Light and Ventilation ............................................................................................................ 118 
§921. Separate Rooms .................................................................................................................... 118 
§923. Toilet Facilities ..................................................................................................................... 119 

§925. Water Supply ........................................................................................................................ 119 
§927. Hand-washing Facilities ....................................................................................................... 120 
§929. Protection from Contamination ............................................................................................ 120 

§931. Reclaim or Rework Operations ............................................................................................. 121 
§933. Dairy Plant Cleanliness ......................................................................................................... 122 



Table of Contents 

 

§935. Sanitary Piping ...................................................................................................................... 122 
§937. Construction and Repair of Containers and Equipment ....................................................... 122 

§939. Thermometers ....................................................................................................................... 122 
§941. Pasteurization, Ultra-pasteurization and Aseptic Processing ............................................... 123 

§943. Cleaning and Sanitization of Containers and Equipment ..................................................... 123 
§945. Storage of Cleaned Containers and Equipment .................................................................... 124 
§947. Storage of Single-service Containers, Utensils and Materials .............................................. 124 
§949. Packing, Bottling and Wrapping ........................................................................................... 124 
§951. Capping ................................................................................................................................. 124 

§953. Delivery Containers .............................................................................................................. 124 
§955. Cooling of Dairy Products .................................................................................................... 125 
§957. Use of Overflow, Leaked, Spilled or Mishandled Dairy Products ....................................... 127 
§959. Sale of Reconstituted or Recombined Milk or Milk Products and Reconstituted or 

 Recombined Anomalous (Substitute) Milk or Milk Products .............................................. 128 

§961. Use of Inhibitors ................................................................................................................... 128 

§963. Denaturing of Milk or Dairy Products .................................................................................. 128 

§965. Dipping or Transferring Dairy Products ............................................................................... 128 

§967. Apparatus, Containers, Equipment and Utensils .................................................................. 128 
§969. Personnel Health ................................................................................................................... 128 
§971. Notification of Disease ......................................................................................................... 129 

§973. Procedure when Infection Suspected .................................................................................... 129 
§975. Personal Cleanliness ............................................................................................................. 130 

§977. Allergen and Sensitivity Producing Ingredient ..................................................................... 130 
§979. Storage of Bottled or Packaged Milk and Dairy Products .................................................... 130 
§981. Sale of Warm Milk ............................................................................................................... 130 

§983. Cleaning of Containers ......................................................................................................... 130 
§985. Rat Proofing .......................................................................................................................... 131 

§987. Waste Disposal ..................................................................................................................... 131 
§989. Vehicles ................................................................................................................................ 131 

Chapter 11. Dairy Plant Hazard Analysis Critical Control Point (HACCP) Systems ............................... 131 
§1101. Hazard Analysis Critical Control Point (HACCP) Systems ................................................. 131 

§1103. General Requirements ........................................................................................................... 132 
§1105. Pre-requisite Programs (PPs) ................................................................................................ 134 

§1107. Hazard Analysis .................................................................................................................... 134 
§1109. HACCP Plan ......................................................................................................................... 135 
§1111. Corrective Actions ................................................................................................................ 136 
§1113. Verification and Validation .................................................................................................. 136 
§1115. Records ................................................................................................................................. 137 

§1117. Training and Standardization ................................................................................................ 138 
§1119. Audit of Dairy Plants that Operate under the HACCP Systems Defined in this Part ........... 138 

Chapter 13. Receiving Stations .................................................................................................................. 139 
§1301. Receiving Station Requirements ........................................................................................... 139 

Chapter 15. Transfer Stations ..................................................................................................................... 140 
§1501. Transfer Station Requirements ............................................................................................. 140 

Chapter 17. Finished Dairy Products Depots and Transfer Points ............................................................. 141 

§1701. Approval of Plans ................................................................................................................. 141 
§1703. Basic Requirements for Finished Dairy Product Depots ...................................................... 141 
§1705. Basic Requirements for Finished Dairy Product Transfer Points ......................................... 142 



Table of Contents 

Chapter 19. Milk Tank Truck Cleaning Facilities ..................................................................................... 143 
§1901. Approval of Plans ................................................................................................................. 143 

§1903. Basic Requirements for Milk Tank Truck Cleaning Facilities ............................................. 143 
§1905. Supplemental Requirements for Milk Tank Truck Cleaning Facilities ................................ 143 

Chapter 21. Dairy Products Condensing, Dairy Products Concentrating, Dairy Products Drying or Dry 

Dairy Products Blending Plants .............................................................................................. 144 
§2101. Approval of Plans ................................................................................................................. 144 
§2103. Basic Requirements for Condensed, Concentrated, Dry and Blended Dry Dairy Products  

 and Dairy Plants that Condense, Concentrate, Dry or Blend Dry Dairy Products ............... 144 

Subchapter A. Supplemental Requirements for Dairy Plants that Condense, Concentrate, Dry or  

Blend Dry Dairy Products ...................................................................................................... 145 
§2105. General Requirements ........................................................................................................... 145 
§2107. Cleaning and Sanitizing of Containers and Equipment ........................................................ 146 
§2109. Packaging and Container Filling ........................................................................................... 147 

§2111. Container Closure, Sealing and Storage ............................................................................... 147 

§2113. Cooling of Milk, Milk Products, Whey, Whey Products, and Condensed Dairy Products .. 147 

§2115. Separate Rooms .................................................................................................................... 148 

§2117. Reclaimed Waterdp ................................................................................................................ 149 
§2119. Air for Dairy Product Drying Equipment and Air under Pressure-Direct Contact with  

 Milk and Dairy Products or Milk and Dairy Product Contact Surfaces ............................... 152 

§2121. Supplemental Labeling Requirements for Condensed, Concentrated, Dry or Blend Dry  

 Dairy Products ...................................................................................................................... 153 

SubChapter B. Specifications for Grade A Condensed and Dry Dairy Products and Blended Dry Dairy 

Products .................................................................................................................................. 154 
§2123. Grade A Condensed Milk and Condensed Milk Products .................................................... 154 

§2125. Grade A Nonfat Dry Milk ..................................................................................................... 154 
§2127. Grade A Whey for Condensing or Concentrating ................................................................ 154 

§2129. Grade A Pasteurized Condensed Whey ................................................................................ 155 
§2131. Grade A Dry Whey or Dry Whey Products .......................................................................... 155 

§2133. Grade A Dry Buttermilk and Dry Buttermilk Products ........................................................ 155 
§2135. Other Grade A Condensed, Concentrated or Dry Dairy Products ........................................ 155 

§2137. Blended Dry Dairy Products ................................................................................................. 155 
Subchapter C. Specifications for Extra Grade and Standard Grade Dry Dairy Products .......................... 156 

§2139. Extra Grade and Standard Grade Dry Dairy Products .......................................................... 156 
§2141. Bacteriological Requirements for Extra Grade Dry Dairy Products .................................... 156 
§2143. Bacteriological Requirements for Standard Grade Dry Dairy Products ............................... 157 

Chapter 23. Butter Plants ........................................................................................................................... 157 
§2301. Approval of Plans ................................................................................................................. 157 

§2303. Basic Requirements for Dairy Plants that Manufacture, Process or Package Butter and  

 Butter Related Products ........................................................................................................ 157 

Subchapter A. Supplemental Requirements for Butter Plants ................................................................... 159 
§2305. General Information .............................................................................................................. 159 
§2307. Construction of Utensils and Equipment .............................................................................. 159 
§2309. Cream for the Manufacture of Butter and Butter Related Products ..................................... 159 
§2311. Composition and Wholesomeness of Ingredients Used in the Manufacture of Butter and 

 Butter Related Products ........................................................................................................ 159 
§2313. Examination of Butter and Butter Related Products ............................................................. 159 
§2315. Standards of Identity for Butter ............................................................................................ 160 

§2317. Bacteriological Requirements ............................................................................................... 160 
§2319. Seizure and Condemnation of Butter and Butter Related Products ...................................... 160 



Table of Contents 

 

§2321. Containers ............................................................................................................................. 160 
§2323. Printing and Packaging of Butter and Butter Related Products ............................................ 160 

Chapter 25. Cheese Manufacturing Plants ................................................................................................. 160 
§2501. Approval of Plans ................................................................................................................. 160 

§2503. Basic Requirements for Cheese Manufacturing Plants ......................................................... 160 
Subchapter A. Supplemental Requirements for Cheese Manufacturing Plants ......................................... 162 

§2505. General Information .............................................................................................................. 162 
§2507. Additional Requirements for Cheese Manufacturing Plants that Manufacture, Process, 

 Package, Cut or Slice Ripened or Aged Cheese and Cheese Related Products .................... 163 

§2509. Additional Requirements for Pasteurized Process Cheese Manufacturing Plants ................ 165 
§2511. Additional Requirements for Cheese Manufacturing Plants that Manufacture, Process or 

 Package Unripened Cheese ................................................................................................... 166 
§2513. Additional Requirements for Cheese Manufacturing Plants that Manufacture or Process 

 Unripened Cheese or Cheese Related Products from Milk or Milk Products that were 

 Pasteurized, Ultra-pasteurized or Aseptically Processed at Other Plants without 

 Repasteurization .................................................................................................................... 167 

Chapter 27. Frozen Desserts ...................................................................................................................... 168 

§2701. Approval of Plans ................................................................................................................. 168 
§2703. Basic Requirements for Frozen Dessert Manufacturing Plants ............................................ 168 

Subchapter A. Supplemental Requirements for Dairy Plants that Manufacture Frozen Desserts ............. 169 

§2705. General Information .............................................................................................................. 169 
§2707. Additional Requirements for Frozen Dessert Manufacturing Plants that Have Been 

 Authorized by the State Health Officer to Freeze or Partially Freeze and Package Frozen 

 Desserts Made from Frozen Dessert Mixes that were Pasteurized, Ultra-pasteurized or 

 Aseptically Processed at Another Plant ................................................................................ 172 

Subchapter B. Frozen Dessert Retail Requirements .................................................................................. 172 
§2709. Counter Freezers [formerly paragraph 8:013] ...................................................................... 172 

§2711. Mobile Frozen Dessert Units [formerly paragraph 8:021] ................................................... 172 
§2713. Depots for Mobile Frozen Dessert Units [formerly paragraph 8:022] ................................. 173 

Chapter 29. Standards for the Fabrication of Single Service Containers and Closures for Milk and  

Milk Products Including Fabricating Plants Producing Component Parts, Films and  

Closures .................................................................................................................................. 173 
§2901. General Requirements ........................................................................................................... 173 

§2903. Approval of Plans ................................................................................................................. 174 
§2905. Bacterial Standards and Examination of Single Service Containers and Closures .............. 174 
§2907. Single Service Milk Container or Closure Manufacturing Plant Standards ......................... 174 

Part IX.  Marine and Fresh Water Animal Food Products 

Chapter 1. Shellfish Growing Areas ........................................................................................................ 179 
§101. Definitions [formerly paragraph 9:001] ................................................................................ 179 

§103. Harvesting and/or Sales ShellfishˈApproved Areas [formerly paragraph 9:002-1] ........... 182 
§105. Sanitary Surveys of Growing AreasˈSatisfactory Compliance   

 [formerly paragraph 9:002-2] ............................................................................................... 182 

§107. Classification of Growing AreasˈSatisfactory Compliance  

 [formerly paragraph 9:002-3] ............................................................................................... 182 
§109. Approved AreasˈSatisfactory Compliance [formerly paragraph 9:002-4] ......................... 183 
§111. Conditionally Approved AreasˈSatisfactory Compliance [formerly paragraph 9:002-5] .. 183 



Table of Contents 

§113. Restricted AreaˈSatisfactory Compliance [formerly paragraph 9:002-6] .......................... 184 
§115. Prohibited AreasˈSatisfactory Compliance [formerly paragraph 9:002-7] ........................ 185 

§117. Control of Areas Due to Marine BiotoxinsˈSatisfactory Compliance  

 [formerly paragraph 9:002-8] ............................................................................................... 185 

§119. Procedures for Receipt of Shellfish Growing Water Samples  

 [formerly paragraph 9:002-9] ............................................................................................... 185 
§121. Preparation for Laboratory Analysis of  Shellfish Growing Waters  

 [formerly paragraph 9:002-10] ............................................................................................. 186 
§123. Procedure for the Analysis of Shellfish  Growing Waters [formerly paragraph 9:002-11] . 187 

§125. Determination of Results, Records  and Data Reporting [formerly paragraph 9:002-12] .... 187 
§127. Qualification for Laboratories Conducting Analysis of Shellfish Growing Waters for the 

 Louisiana State Shellfish Sanitation Program [formerly paragraph 9:002-13] .................... 187 
§129. Qualification for Personnel Conducting Analysis of Shellfish Growing Waters  

 [formerly paragraph 9:002-14] ............................................................................................. 189 

§131. Qualifications, Requirements for Shellfish Evaluation Officer for the State of Louisiana 

 [formerly Paragraph 9:002-15] ............................................................................................. 189 

§133. Requirements for Laboratory Certification [formerly paragraph 9:002-16] ........................ 190 

§135. Fees for Services [formerly paragraph 9:002-17] ................................................................. 191 
§137. References [formerly paragraph 9:002-18] ........................................................................... 191 
§139. Records of Shellfish Purchases and Sales [formerly paragraph 9:003] ................................ 191 

§141. Transplanting of Shellfish [formerly paragraph 9:004] ........................................................ 191 
§143. Performance Bond Required [formerly paragraph 9:004-1] ................................................. 191 

§145. Permit Required for Transplanting [formerly paragraph 9:004-2] ....................................... 192 
§147. Surveillance Officer's Daily Trip Report[formerly paragraph 9:004-3] ............................... 192 
§149. Enforcement Provisions [formerly paragraph 9:004-4] ........................................................ 192 

Chapter 3. Preparation and Handling of Seafood for Market .................................................................. 193 
§301. Water Storage of Shellfish [formerly paragraph 9:005] ....................................................... 193 

§303. Construction and Cleanliness of Shellfish Boats [formerly paragraph 9:006] ..................... 193 
§305. Sewage Disposal on Shellfish Boats [formerly paragraph 9:007] ........................................ 193 

§307. Sewage Disposal near Shellfish Areas [formerly paragraph 9:008] ..................................... 193 
§309. Contamination of Shell-Stock Prohibited [formerly paragraph 9:009] ................................ 194 

§311. Permits to Operate Seafood Establishments [formerly paragraph 9:010] ............................ 194 
§313. Plant Construction  [formerly paragraph 9:011] ................................................................... 194 

§315. Seafood Plant Equipment [formerly paragraph 9:022] ......................................................... 195 
§317. Seafood Plant Operation [formerly paragraph 9:027 and 9:027-1] ...................................... 195 
§319. Seafood (Except Shell-Stock)  Shipping Requirements [formerly paragraph 9:042] .......... 199 
§321. Shipping Shell-Stock Requirements [formerly paragraph 9:047] ........................................ 200 
§323. Tags [formerly paragraph 9:051] .......................................................................................... 200 

§325. Penalties Relative to Shellstock Container Tagging [formerly paragraph 9:051-2] ............. 201 
§327. Refrigeration of Shellstock Oysters, Clams and Mussels [formerly paragraph 9:052] ........ 201 

§329. Refrigeration Requirements for Shellstock Harvested for Raw Consumption during the 

 Months of January through December [formerly paragraph 9:052-1] ................................. 202 
§330. Refrigeration Requirements for Shellstock Harvested during the months of May through 

 October for Raw Consumption only by Persons Located Within the State of Louisiana .... 203 
§331. Refrigeration Requirements for Shellstock Harvested for Shucking or Post-Harvest 

 Processing by a Certified Dealer during the Months of January through December   

 [formerly paragraph 9:052-2] ............................................................................................... 203 



Table of Contents 

 

§333. General Provisions [formerly paragraph 9:052-3] ................................................................ 204 
§335. Penalties Relative to Shell-Stock Refrigeration [formerly paragraph 9:052-4].................... 206 

§337. Checking on Condition of Molluscan Shellfish  in Growing Waters Closed by the State  

 Health Officer [formerly paragraph 9:053] .......................................................................... 206 

§339. Performance Bond and Security Guard Monitoring Requirements  

 [formerly paragraph 9:053-1] ............................................................................................... 206 
§341. Permits [formerly paragraph 9:053-2] .................................................................................. 206 
§343. Permit Enforcement [formerly paragraph 9:053-3] .............................................................. 207 
§345. Harvester-Dealer Time/Temperature Log Sheet [formerly Table I] .................................... 207 

§347. FDA Laboratory Evaluation Forms [formerly Appendix A]  ................................................ 207 

Part X.  Game Bird and Small Animal Slaughter and Processing 

Chapter 1. Required Permits .................................................................................................................... 209 
§101. Definitions [formerly paragraph 10:001] .............................................................................. 209 
§103. Permits; Regulated and Exempted Facilities [formerly paragraph 10:002] ......................... 209 

§105. Applications for Permits [formerly paragraph 10:004] ........................................................ 209 
§107. Labeling Requirements [formerly paragraph 10:006] .......................................................... 210 
§109. Registration of Meat Products Offered for Sale [formerly paragraph 10:007] ..................... 210 

§111. Required Records [formerly paragraph 10:013] ................................................................... 210 
§113. Building Requirements [formerly paragraph 10:016] .......................................................... 210 
§115. Required Sanitary Facilities [formerly paragraph 10:024] ................................................... 211 

§117. Equipment and Utensils [formerly paragraph 10:028-1] ...................................................... 211 
§119. Employee Health Provisions [formerly paragraph 10:038] .................................................. 213 

§121. Dogs or Cats Prohibited on Premises [formerly paragraph 10:039] ..................................... 213 
§123. Offal Prohibited on Premises [formerly paragraph 10:040] ................................................. 213 
§125. Storage of Hides or Pelts on Premises [formerly paragraph 10:041] ................................... 213 

§127. Plant Wastes [formerly paragraph 10:042] ........................................................................... 213 

Chapter 3. Nutria Program ....................................................................................................................... 213 
§301. Nutria Inspection Program [formerly paragraph 10:043] ..................................................... 213 
§303. Nutria for Human Consumption [formerly paragraph 10:044] ............................................ 213 

§305. Labeling Requirements [formerly paragraph 10:045] .......................................................... 214 
§307. Provisions Applicable to Nutria [formerly paragraph 10:047] ............................................. 214 

Part XI.  Animals and Animal Diseases; Rendering of Animals 

Chapter 1. General ................................................................................................................................... 215 
§101. Definitions [formerly paragraph 11:001] .............................................................................. 215 
§103. Inspection of Premises Used to  Hold Animals or Fowls [formerly paragraph 11:002] ...... 215 
§105. Sanitary Disposal of Dead Animals or Fowl [formerly paragraph 11:003] ......................... 215 

Chapter 3. Rendering Plants ..................................................................................................................... 215 

§301. Required Health Permit for Rendering Plant [formerly paragraph 11:004] ......................... 215 

§303. Sanitary Hauling Dead Animals or Offal [formerly paragraph 11:009] ............................... 215 

§305. Prohibited Activities [formerly paragraph 11:011] .............................................................. 216 
§307. Label and Tagging Requirements [formerly paragraph 11:012] .......................................... 216 

Part XII.  Water Supplies 

Chapter 1. General ................................................................................................................................... 217 
§101. Definitions [formerly paragraph 12:001] .............................................................................. 217 
§103. General Requirements for a Potable  Water Supply [formerly paragraph 12:002-1] ........... 220 



Table of Contents 

§105. Permit Requirements for a Potable  Water Supply [formerly paragraph 12:002-2] ............. 220 
§107. Provision for Grandfather Systems [formerly paragraph 12-002-3] .................................... 221 

§109. Requirements for Sources of a Potable  Water Supply [formerly paragraph 12-002-4] ...... 221 
Subchapter A. Submission of Plans ........................................................................................................... 221 

§111. General Requirements ........................................................................................................... 221 
§113. Engineerôs Report ................................................................................................................. 222 
§115. Plans ...................................................................................................................................... 223 
§117. Specifications ........................................................................................................................ 224 
§119. Design Criteria ...................................................................................................................... 224 

§121. Revisions to Approved Plans ................................................................................................ 224 
§123. Additional Information Required .......................................................................................... 225 

Subchapter B. General Design ................................................................................................................... 225 
§125. Design Basis ......................................................................................................................... 225 
§127. Plant Layout .......................................................................................................................... 225 

§129. Building Layout .................................................................................................................... 225 

§131. Location of Structures ........................................................................................................... 225 

§133. Electrical and Controls .......................................................................................................... 225 

§135. Standby Power ...................................................................................................................... 225 
§137. Laboratory Facilities ............................................................................................................. 226 
§139. Monitoring Equipment .......................................................................................................... 227 

§141. Sample Taps .......................................................................................................................... 227 
§143. Facility Water Supply ........................................................................................................... 227 

§145. Wall Castings ........................................................................................................................ 227 
§147. Meters ................................................................................................................................... 227 
§149. Piping Color Code ................................................................................................................ 227 

§151. Disinfection ........................................................................................................................... 228 
§153. Operation and Maintenance Manual ..................................................................................... 228 

§155. Operator Instruction .............................................................................................................. 228 
§157. Safety .................................................................................................................................... 228 

§159. Security ................................................................................................................................. 228 
§161. Flood Protection .................................................................................................................... 228 

§163. Design; Other Considerations ............................................................................................... 229 
Subchapter C. Source Development .......................................................................................................... 229 

§165. General Requirements ........................................................................................................... 229 
§167. Surface Water ....................................................................................................................... 229 
§169. Groundwater ......................................................................................................................... 231 

Subchapter D. Treatment ........................................................................................................................... 236 
§171. General Requirements ........................................................................................................... 236 

§173. Microscreening ..................................................................................................................... 236 
§175. Clarification Design .............................................................................................................. 237 

§177. Filtration Design ................................................................................................................... 239 
§179. Disinfection ........................................................................................................................... 245 
§181. Softening ............................................................................................................................... 250 
§183. Anion Exchange Treatment .................................................................................................. 251 
§185. Aeration ................................................................................................................................ 252 

§187. Iron and Manganese Control ................................................................................................. 254 
§189. Stabilization .......................................................................................................................... 255 
§191. Taste and Odor Control ......................................................................................................... 255 



Table of Contents 

 

Chapter 2. Public Water System Construction, Operation and Maintenance .......................................... 256 
Subchapter A. Chemical Application ........................................................................................................ 256 

§201. General Requirements ........................................................................................................... 256 
§203. Feed Equipment .................................................................................................................... 256 

§205. Chemicals .............................................................................................................................. 259 
§207. Operator Safety ..................................................................................................................... 259 
§209. Specific Chemicals ............................................................................................................... 259 

Subchapter B. Pumping Facilities ............................................................................................................. 263 
§211. General .................................................................................................................................. 263 

§213. Site Protection ....................................................................................................................... 263 
§215. Pumping Stations .................................................................................................................. 263 
§217. Pumps .................................................................................................................................... 264 
§219. Booster Pumps ...................................................................................................................... 264 
§221. Automatic and Remote Controlled Stations ......................................................................... 264 

§223. Appurtenances ...................................................................................................................... 264 

Subchapter C. Finished Water Storage ...................................................................................................... 265 

§225. General .................................................................................................................................. 265 

§227. Treatment Plant Storage ........................................................................................................ 268 
§229. Hydropneumatic Tank Systems ............................................................................................ 268 
§231. Distribution System Storage ................................................................................................. 268 

Subchapter D. Distribution System Piping and Appurtenances ................................................................ 269 
§233. General .................................................................................................................................. 269 

§235. Materials ............................................................................................................................... 269 
§237. Distribution System Design .................................................................................................. 270 
§239. Valves ................................................................................................................................... 270 

§241. Hydrants ................................................................................................................................ 270 
§243. Air Relief Valves .................................................................................................................. 270 

§245. Installation of Water Mains .................................................................................................. 270 
§247. Separation Distances from Contamination Sources .............................................................. 271 

§249. Surface Water Crossings ....................................................................................................... 271 
§251. Interconnections .................................................................................................................... 271 

§253. Water Services and Plumbing ............................................................................................... 272 
§255. Water Loading Stations ........................................................................................................ 272 

Subchapter F. Waste Residuals ................................................................................................................. 272 
§257. General .................................................................................................................................. 272 
§259. Sanitary Waste ...................................................................................................................... 273 
§261. Brine Wastes ......................................................................................................................... 273 
§263. Precipitative Softening Sludge .............................................................................................. 273 

§265. Alum Sludge ......................................................................................................................... 274 
§267. ñRed Waterò Waste ............................................................................................................... 274 

§269. Waste Filter Wash Water ...................................................................................................... 275 
§271. Radioactive Materials ........................................................................................................... 275 
§273. Arsenic Waste Residuals ...................................................................................................... 276 
§275. Other Approved Methods of Handling Waste ...................................................................... 276 
§277. Standards Reference Table ................................................................................................... 276 

§279. Organization Reference Table .............................................................................................. 276 
Chapter 3. Water Quality Standards ......................................................................................................... 277 

§301. Mandatory Water Quality Standards for Public Water Systems .......................................... 277 

§302. Relationship with this Part .................................................................................................... 277 
§303. Variances and/or Exemptions [formerly paragraph 12:002-6] ............................................. 277 



Table of Contents 

§305. Reserved. ............................................................................................................................... 277 
§307. Responsibility of Owner [formerly paragraph 12:003-1] ..................................................... 277 

§309. Plant Supervision and Control [formerly paragraph 12:003-2] ............................................ 277 
§311. Records [formerly paragraph 12:003-2] ............................................................................... 277 

§313. Reserved. ............................................................................................................................... 278 
§315. Security [formerly paragraph 12:003-5] ............................................................................... 278 
§317. Water Systems Which Fluoridate/Plan to Fluoridate ........................................................... 278 
§319. Significant Deficiencies Identified in Sanitary Surveys ....................................................... 278 
§321. Reporting Changes or NPDWR Violations  in Public Water Supplies  

 [formerly paragraph 12:005] ................................................................................................. 279 
§323. Filtration [formerly paragraph 12:006] ................................................................................. 279 
§325. Treatment Chemicals and Components [formerly paragraph 12:007] ................................. 279 
§327. Ground Water Supplies [formerly paragraph 12:008-1] ....................................................... 280 
§329. Construction and Installation of Pumps [formerly paragraph 12:009-1] .............................. 281 

§331. Well Abandonment [formerly paragraph 12:010] ................................................................ 282 

§333. Reservoir Sanitation [formerly paragraph 12:011-1] ............................................................ 282 

§335. Distribution [formerly paragraph 12:012-1] ......................................................................... 282 

§337. Storage [formerly paragraph 12:013-1] ................................................................................ 283 
§339. Protection of Suction Pipes [formerly paragraph 12:014-1] ................................................. 283 
§341. Separation of Water Mains and Sewer Mains [formerly paragraph 12:015] ........................ 283 

§343. Cross Connections [formerly paragraph 12:016-1] .............................................................. 283 
§344. Protection of Water Supply/Containment Practices ............................................................. 284 

§345. Connection with Unsafe Water Sources Forbidden [formerly paragraph 12:017] ............... 284 
§346. Installer, Repairer, Tester and Maintainer Qualifications for Backflow Prevention  

 Devices and Methods ............................................................................................................ 284 

§347. Connections to Public Water Supply [formerly paragraph 12:018] ..................................... 285 
§349. Protection during Construction [formerly paragraph 12:019] .............................................. 285 

§351. Disinfection of Potable Water Supply Systems [formerly paragraph 12:020-1] .................. 285 
§353. Disinfection of New Water Supplies [formerly paragraph 12:020-2] .................................. 285 

§355. Mandatory Disinfection [formerly paragraph 12:021-1] ...................................................... 285 
§357. Minimum Disinfection Residuals [formerly paragraph 12:021-2] ....................................... 286 

§358. Treatment Technique Requirement ...................................................................................... 286 
§359. Other Methods of Disinfection [formerly paragraph 12:021-3] ........................................... 286 

§361. Implementation of Disinfection Requirements ..................................................................... 286 
§363. Revocation of Variances [formerly paragraph 12:021-5] ..................................................... 286 
§365. Batch Disinfection [formerly paragraph 12:021-6] .............................................................. 287 
§367. Disinfectant Residual Monitoring and Record Keeping [formerly paragraph 12:021-7] ..... 287 
§369. Water Shall Be Provided [formerly paragraph 12:022-1] .................................................... 288 

§371. Public Drinking Fountains [formerly paragraph 12:023-1] .................................................. 288 
§373. Potable Water Loading Stations [formerly paragraph 12:024] ............................................. 288 

§375. Issuance of Emergency Boil Notices [formerly paragraph 12:025] ..................................... 288 
§377. Adoption by Reference [formerly paragraph 12:026] .......................................................... 288 

Chapter 5. Civil Penalty  Assessment Rule [formerly appendix A] ........................................................ 289 
§501. Statement of Purpose [formerly section 1.1 of paragraph I of  appendix A] ........................ 289 
§503. General Provisions [formerly section 2.1 of paragraph II of appendix A] ........................... 289 

§505. Calculation of Daily Penalties [formerly section 3.1 of paragraph III of appendix A] ........ 289 
§507. Payment of Penalty/Ability to Request Mitigation of Penalty and/or Adjudicatory  

 Hearing .................................................................................................................................. 291 

§509. Court Appeals [formerly section 5.1 of paragraph V of appendix A] .................................. 291 



Table of Contents 

 

Chapter 7. Accompanying Guidelines to the Civil Penalty Assessment Rule [formerly Appendix B] ... 292 
§701. Statement of Purpose [formerly section 1.1 of paragraph I of  appendix B] ........................ 292 

§703. Seriousness of Violation [formerly section 2.1 of paragraph II of appendix B] .................. 292 
§705. Culpability of the Owner and/or Operator [formerly section 3.1 of paragraph III of  

 appendix B] ........................................................................................................................... 292 
§707. Classification of Violations [formerly section 4.1 of paragraph IV of appendix B] ............ 292 
§709. Mitigation Guidance [formerly section 5.1 of paragraph V of appendix B] ........................ 293 

Chapter 9. Louisiana Total  Coliform Rule [formerly Appendix C] ........................................................ 294 
§901. Federal Regulations Adopted by Reference [formerly the preamble paragraph opening 

 Appendix C] .......................................................................................................................... 294 
§903. Coliform Routine Compliance Monitoring [formerly Coliform Routine Compliance 

 Monitoring of Appendix C] .................................................................................................. 294 
§905. Coliform Repeat Compliance Monitoring [formerly Coliform Repeat Monitoring of 

 Appendix C] .......................................................................................................................... 295 

§907. Analytical and Reporting Requirements ............................................................................... 295 

§909. Invalidation of Total Coliform Results [formerly Invalidation of Total Coliform Results  

 of Appendix C] ..................................................................................................................... 295 

§911. Treatment Technique Triggers and Maximum Contaminant Level [formerly Total  

 Coliform MCL of Appendix C] ............................................................................................ 295 
§912. Assessment Requirements .................................................................................................... 296 

§913. Public Notification [formerly Public Notification of Appendix C] ...................................... 296 
Chapter 11. Surface Water Treatment Rule ............................................................................................... 296 

Subchapter A. General Requirements and Definitions .............................................................................. 296 
§1101. General Requirements ........................................................................................................... 296 
§1102. Relationship with this Part .................................................................................................... 297 

§1103. Definition of Terms .............................................................................................................. 297 
§1105. Analytical Requirements ....................................................................................................... 299 

§1107. Calibrationt/Validation of Turbidimeters .............................................................................. 300 
§1109. Calibrationdra/Validation of Disinfectant Residual Analyzers .............................................. 301 

§1110. CalibrationpH/Validation of pH Meters ................................................................................. 302 
§1111. Calibrationtemp/Validation of Temperature Measuring Devices ........................................... 302 

§1112. Cleaning of Analytical Instrumentation ................................................................................ 302 
Subchapter B. Treatment Technique Requirements and Performance Standards ..................................... 302 

§1113. Treatment Technique Requirements ..................................................................................... 302 
§1115. Filtration Performance Standards ......................................................................................... 303 
§1117. Non-Filtering Systems .......................................................................................................... 304 
§1119. Disinfection Performance Standards .................................................................................... 306 
§1121. Design Standards .................................................................................................................. 306 

Subchapter C. Monitoring Requirements .................................................................................................. 306 
§1123. Filtration Monitoring ............................................................................................................ 306 

§1125. Disinfection Monitoring ....................................................................................................... 308 
§1127. Disinfection Profiling ........................................................................................................... 308 
§1129. Disinfection Practice Changes .............................................................................................. 309 

Subchapter D. Operation ............................................................................................................................ 309 
§1131. Operating Criteria ................................................................................................................. 309 

Subchapter E. Reporting ............................................................................................................................ 310 
§1133. DHH Notification ................................................................................................................. 310 
§1135. Monthly Report ..................................................................................................................... 310 

§1137. Disinfection Profiling Report ................................................................................................ 313 



Table of Contents 

Subchapter F. Public Notification ............................................................................................................. 313 
§1139. Consumer Notification .......................................................................................................... 313 

Subchapter G. Filter Backwash Recycling ................................................................................................ 314 
§1141. Recycling Provisions ............................................................................................................ 314 

Chapter 12. Ground Water Rule ................................................................................................................. 314 
§1201. General .................................................................................................................................. 314 

Chapter 13. Disinfectants and Disinfection Byproducts Rule ................................................................... 315 
Subchapter A. General ............................................................................................................................... 315 

§1301. General .................................................................................................................................. 315 

Subchapter B. Disinfection Byproduct (DBP) Precursor Control ............................................................. 315 
§1303. Applicability ......................................................................................................................... 315 
§1305. Monthly TOC Monitoring/Reporting ................................................................................... 315 
§1307. Quarterly TOC Report .......................................................................................................... 316 
§1309. Step 2 Bench-Scale (Jar) or Pilot-Scale Testing ................................................................... 316 

§1311. Alternative Compliance Criteria ........................................................................................... 317 

§1313. Amendment to the Step 1 Required Removal of TOC Matrix Table under 40 CFR 

 141.135(b)(2) to Clarify ACC #1 ......................................................................................... 317 

§1315. Analytical Requirements for TOC, DOC, and UV254 ........................................................... 318 
Subchapter C. Chlorite/Chlorine Dioxide.................................................................................................. 318 

§1317. Monthly Reporting Required ................................................................................................ 318 

Subchapter D. Monitoring Plans ................................................................................................................ 318 
§1319. Monitoring Plan Required .................................................................................................... 318 

Chapter 15. Approved Chemical Laboratories/Drinking Water ................................................................ 318 
Subchapter A. Definitions and General Requirements .............................................................................. 318 

§1501. Definitions of Terms ............................................................................................................. 318 

§1503. General Requirements ........................................................................................................... 319 
§1505. Staffing, Equipment, Quality Control and Records .............................................................. 319 

Subchapter B. Procedures to Become an Approved Chemical Laboratory/Drinking Water .................... 319 
§1507. Application and Approval ..................................................................................................... 319 

Subchapter C. Consequences of  Non-Compliance ................................................................................... 320 
§1509. Public Notification ................................................................................................................ 320 

Chapter 17. Lead and Copper Rule ............................................................................................................ 320 
§1701. General .................................................................................................................................. 320 

§1703. Certification of Sampling Sites for Compliance Monitoring ................................................ 321 
Chapter 19. Public Notification Rule ......................................................................................................... 321 

§1901. General .................................................................................................................................. 321 
§1903. Public Notification [Formerly §313] .................................................................................... 321 
§1905. Tier 1 Public Notice .............................................................................................................. 322 

§1907. Tier 2 Public Notice .............................................................................................................. 322 
§1909. Tier 3 Public Notice .............................................................................................................. 323 

§1911. Public Notice for Certain Violations of Specific Drinking Water Rules .............................. 323 

Part XII I.  Sewage Disposal 

Chapter 1. General  [formerly Chapter 13 Subpart A] ............................................................................. 325 
§101. Definitions [formerly paragraph 13:001] .............................................................................. 325 

Chapter 3. General Requirements for Sewerage Disposal [formerly Chapter 13 Subpart B] .................. 326 
§301. Plumbing Fixtures [formerly paragraph 13:002] .................................................................. 326 
§303. Responsible Parties [formerly paragraph 13:003] ................................................................ 326 
§305. Discharges [formerly paragraph 13:004-1] ........................................................................... 326 



Table of Contents 

 

§307. Installation [formerly paragraph 13:004-2] .......................................................................... 326 
§308. Outfall Paths ......................................................................................................................... 326 

§309. Previous Permits [formerly paragraph 13:005] .................................................................... 327 
Chapter 5. Community Sewerage Systems [formerly Chapter 13 Subpart C] ......................................... 327 

§501. Permits [formerly paragraph 13:006] ................................................................................... 327 
§503. Plans [formerly paragraph 13:007] ....................................................................................... 327 
§505. Operation and Maintenance [formerly paragraph 13:008-1] ................................................ 327 
§507. Records [formerly paragraph 13:009] ................................................................................... 327 
§509. Land Application [formerly paragraph 13:010] .................................................................... 327 

§511. General Requirements [formerly paragraph 13:011-1] ........................................................ 328 
Chapter 7. Individual Sewerage Systems  [formerly Chapter 13 Subpart D] .......................................... 329 
Subchapter A. General Requirements ........................................................................................................ 329 

§701. Permits [formerly paragraph 13:012-1] ................................................................................ 329 
§703. Plans [formerly paragraph 13:013-1] .................................................................................... 329 

§705. Installation of Individual Sewerage Systems [formerly paragraph 13:014-1] ...................... 330 

§707. Maintenance and Operation [formerly paragraph 13:015] ................................................... 330 

§709. Septic Tank Systems [formerly paragraph 13:016] .............................................................. 330 

§711. Individual Mechanical Plants [formerly 13:017-1] .............................................................. 330 
§713. Other Individual Sewerage Systems [formerly paragraph 13:018-1] ................................... 330 

Subchapter B. Design and Construction Regulations  [formerly Chapter 13 Appendix A] ...................... 331 

§715. Septic Tanks [formerly Section I of Appendix A] ................................................................ 331 
§717. Septic Tank Effluent [formerly Section II of Appendix A] .................................................. 332 

§719. Absorption Trenches [formerly Section III of Appendix A] ................................................ 332 
§721. Oxidation Ponds [formerly Section IV of Appendix A] ....................................................... 334 
§723. Sand Filter [formerly Section V of Appendix A] ................................................................. 335 

§725. Mechanical Waste Water Treatment Plants [formerly Section VI of Appendix A] ............. 336 
§727. Sanitary Pit Privy [formerly Section VII of Appendix A] .................................................... 339 

§729. Pumping Stations [formerly Section VIII of Appendix A] ................................................... 339 
§731. Effluent Reduction System Requirements  for Treated Wastewater  

 [formerly Section IX of Appendix A] ................................................................................... 340 
§733. Effluent Reduction Options [formerly Section IX of Appendix A] ..................................... 341 

Subchapter C. Licensing Procedures for Installers and Manufacturers of Individual Sewerage Systems  

[formerly Chapter 13 Subpart F] ............................................................................................ 343 

§735. General Procedures [formerly paragraph 13:022-1] ............................................................. 343 
§737. Installer/Maintenance Provider Qualifications ..................................................................... 344 
§739. Sub-Manufacturer Qualifications  [formerly paragraph 13:023-2] ...................................... 344 
§741. Manufacturer Qualifications [formerly paragraph 13:023-3] ............................................... 345 

Chapter 9. Sewage Hauling ...................................................................................................................... 345 

§901. General Requirements [formerly paragraph 13:019-1] ........................................................ 345 
Chapter 11. Non-Waterborne Systems ....................................................................................................... 345 

§1101. General Requirements [formerly paragraph 13:020-1] ........................................................ 345 
Chapter 13. Special Applications  [formerly Chapter 13 Subpart E] ......................................................... 346 

§1301. General Requirements [formerly paragraph 13:021] ............................................................ 346 
Chapter 15. Sewage Loading Criteria  [formerly Chapter 13 Appendix B] .............................................. 347 

§1501. General Requirements ........................................................................................................... 347 



Table of Contents 

Part XIV.  Plumbing  

Chapter 1. Administration ........................................................................................................................ 367 
Subchapter A. General ............................................................................................................................... 367 

§101. Title and Adoption of Louisiana State Plumbing Code (LSPC)  

 [formerly paragraph 14:001] ................................................................................................. 367 
§103. Availability [formerly paragraph 14:002] ............................................................................. 367 

§105. Effective Date and Edition  [formerly paragraph 14:003] .................................................... 367 
Subchapter B. Purpose and Scope ............................................................................................................. 367 

§107. Purpose [formerly paragraph 14:004] ................................................................................... 367 
§109. Code Remedial ...................................................................................................................... 367 
§111. Scope ..................................................................................................................................... 368 

§113. Existing Buildings ................................................................................................................. 368 
§115. Special Historic Buildings .................................................................................................... 368 

Subchapter C. Powers and Duties of the Plumbing Official ..................................................................... 368 

§117. Authority ............................................................................................................................... 368 
§119. Right of Entry ....................................................................................................................... 369 
§121. Enforcement .......................................................................................................................... 369 

§123. Revocation of Permits or Approvals ..................................................................................... 369 
§125. Unsafe Installations ............................................................................................................... 369 
§127. Requirements Not Covered By Code .................................................................................... 369 

§129. Alternate Materials and Methods of Construction ................................................................ 369 
§131. Permits .................................................................................................................................. 369 

§133. Tests ...................................................................................................................................... 370 
§135. Variances .............................................................................................................................. 370 
§137. Violations and Penalties ........................................................................................................ 370 

§139. Severability ........................................................................................................................... 370 
Chapter 2. Definitions .............................................................................................................................. 370 

Subchapter A. General ............................................................................................................................... 370 
§201. General .................................................................................................................................. 370 

Subchapter B. Definition of Terms ............................................................................................................ 370 
§203. Definition of Terms .............................................................................................................. 370 

Chapter 3. General Regulations ............................................................................................................... 379 
§301. General .................................................................................................................................. 379 
§303. Materials ............................................................................................................................... 381 
§305. Protection of Pipes ................................................................................................................ 384 

§307. Trenching, Excavation, and Backfill .................................................................................... 385 
§309. Structural Safety ................................................................................................................... 385 
§311. Fittings .................................................................................................................................. 385 
§313. Types of Joints ...................................................................................................................... 386 

§315. Use of Joints .......................................................................................................................... 387 
§317. Anchors, Hangers and Supports ............................................................................................ 387 
§319. Tests ...................................................................................................................................... 388 

§321. Additional General Provisions .............................................................................................. 389 
Chapter 4. Plumbing Fixtures .................................................................................................................. 389 

§401. General .................................................................................................................................. 389 
§403. Installation ............................................................................................................................ 389 
§405. Location of Fixtures .............................................................................................................. 390 
§407. Materials and Performance Standards .................................................................................. 390 
§409. Water Conservation .............................................................................................................. 391 



Table of Contents 

 

§411. Minimum Plumbing Fixtures ................................................................................................ 391 
§413. Fixture Outlets ...................................................................................................................... 399 

§415. Fixture Types ........................................................................................................................ 399 
§417. Additional Provisions for Plumbing Fixtures ....................................................................... 404 

Chapter 5. Water Heaters ......................................................................................................................... 404 
§501. General .................................................................................................................................. 404 
§503. Standards ............................................................................................................................... 404 
§505. Minimum Capacities for Residential Water Heaters ............................................................ 404 
§507. Prohibited Installations ......................................................................................................... 405 

§509. Connections .......................................................................................................................... 405 
§511. Safety Devices ...................................................................................................................... 405 
§513. Solar Water Heating Systems ............................................................................................... 406 

Chapter 6. Water Supply and Distribution ............................................................................................... 410 
§601. General .................................................................................................................................. 410 

§603. Materials ............................................................................................................................... 410 

§605. Quality of Water Supply ....................................................................................................... 411 

§607. Identification of Nonpotable Water ...................................................................................... 411 

§609. Protection of Potable Water Supply ...................................................................................... 412 
§611. Sizing of Water Distribution System .................................................................................... 418 
§613. Water Service Pipe and Fittings ............................................................................................ 420 

§615. Water Pumping and Storage Equipment ............................................................................... 421 
§617. Water Supply Control ........................................................................................................... 421 

§619. Water Distribution Pipe, Tubing and Fittings ....................................................................... 422 
§621. Joints ..................................................................................................................................... 423 
§623. Safety Devices ...................................................................................................................... 424 

§625. Miscellaneous ....................................................................................................................... 425 
§627. Water Treatment Units .......................................................................................................... 425 

§629. Additional Water Supply and Distribution Provisions ......................................................... 425 
Chapter 7. Sanitary Drainage ................................................................................................................... 426 

§701. General .................................................................................................................................. 426 
§703. Materials ............................................................................................................................... 426 

§705. Building Sewer ..................................................................................................................... 427 
§707. Drainage Piping Installation ................................................................................................. 429 

§709. Joints ..................................................................................................................................... 429 
§711. Use of Joints .......................................................................................................................... 429 
§713. Connections between Drainage Piping and Fixtures ............................................................ 430 
§715. Prohibited Joints and Connections ........................................................................................ 430 
§717. Cleanouts .............................................................................................................................. 430 

§719. Size of Cleanouts .................................................................................................................. 431 
§721. Cleanout Clearances ............................................................................................................. 431 

§723. Fixture Units ......................................................................................................................... 431 
§725. Drainage System Sizing ........................................................................................................ 434 
§727. Offsets in Drainage Piping in Buildings of Five Stories or More ........................................ 435 
§729. Waste Stacks Serving Kitchen Sinks .................................................................................... 435 
§731. Sumps and Ejectors ............................................................................................................... 435 

§733. Repairs to Drainage System via Re-route ............................................................................. 436 
§735. Additional Provisions for Sanitary Drainage ........................................................................ 436 

Chapter 8. Indirect and Special Wastes .................................................................................................... 436 

§801. General .................................................................................................................................. 436 
§803. Material and Size .................................................................................................................. 437 



Table of Contents 

§805. Indirect Waste Methods ........................................................................................................ 437 
§807. Indirect Waste Connections .................................................................................................. 437 

§809. Limitations ............................................................................................................................ 438 
§811. Additional Provisions for Indirect and Special Wastes ........................................................ 438 

Chapter 9. Vents ....................................................................................................................................... 438 
§901. General .................................................................................................................................. 438 
§903. Materials ............................................................................................................................... 438 
§905. Vent Stacks ........................................................................................................................... 439 
§907. Vent Terminals ..................................................................................................................... 439 

§909. Vent Grades(S) and Connections ........................................................................................... 439 
§911. Bar and Fountain Sink Traps ................................................................................................ 440 
§913. Fixture Vents ......................................................................................................................... 440 
§915. Common Vent ....................................................................................................................... 441 
§917. Vents for Fixture Trap below Trap Weir/Fixtures Entering at Different Levels .................. 442 

§919. Wet Venting .......................................................................................................................... 442 

§921. Stack Venting ........................................................................................................................ 443 

§923. Individual Fixture Reventing ................................................................................................ 444 

§925. Battery Venting ..................................................................................................................... 445 
§927. Pneumatic Ejectors ............................................................................................................... 446 
§929. Yoke VentsðStacks of More Than 10 Branch Intervals ..................................................... 446 

§931. Offset Vents .......................................................................................................................... 446 
§933. Main Vents to Connect at Base ............................................................................................. 446 

§935. Vent Headers ......................................................................................................................... 447 
§937. Size and Length of Vents ...................................................................................................... 447 
§939. Additional Provisions ........................................................................................................... 448 

§941. Additional Information ......................................................................................................... 448 
Chapter 10. Traps ....................................................................................................................................... 448 

§1001. General .................................................................................................................................. 448 
§1003. Type and Size of Traps and Fixture Drains .......................................................................... 449 

§1005. Interceptors and Separators ................................................................................................... 450 
Chapter 11. Storm Drainage ....................................................................................................................... 460 

§1101. General .................................................................................................................................. 460 
§1103. Materials ............................................................................................................................... 460 

§1105. Specifications ........................................................................................................................ 460 
§1107. Conductors and Connections ................................................................................................ 461 
§1109. Roof Drains ........................................................................................................................... 461 
§1111. Size of Leaders and Storm Drains ........................................................................................ 461 
§1113. Secondary (Emergency) Roof Drains ................................................................................... 462 

§1115. Values for Continuous Flow ................................................................................................. 462 
§1117. Additional Information for Storm Drainage ......................................................................... 462 

Chapter 12. Alternate Designed Plumbing Systems .................................................................................. 463 
§1201. General .................................................................................................................................. 463 
§1203. Requirements for Approval .................................................................................................. 463 
§1205. Tests ...................................................................................................................................... 463 
§1207. Third Party Notification ........................................................................................................ 464 

Chapter 13. Medical Facilities Plumbing Systems [formerly Appendix G½Medical Facilities  

Plumbing Systems] ................................................................................................................. 464 
§1301. General .................................................................................................................................. 464 
§1303. Fixtures ................................................................................................................................. 465 
§1305. Drainage and Venting ........................................................................................................... 466 



Table of Contents 

 

§1307. Water Supply ........................................................................................................................ 468 
§1309. Medical Gas and Medical Vacuum Systems ........................................................................ 469 

Chapter 14. Reference Standards ............................................................................................................... 469 
§1401. Scope ..................................................................................................................................... 469 

§1403. Referenced Standards ........................................................................................................... 469 
§1405. Organizations ........................................................................................................................ 474 

Chapter 15. Travel Trailers and Travel Trailer Parks [formerly Appendix B½Travel Trailers and  

Travel Trailer Parks] ............................................................................................................... 476 
§1501. General .................................................................................................................................. 476 
§1503. Definitions ............................................................................................................................ 476 
§1505. General Regulations .............................................................................................................. 477 

§1507. Plans and Specifications ....................................................................................................... 477 
§1509. Service Buildings .................................................................................................................. 478 
§1511. Materials ............................................................................................................................... 478 
§1513. General Regulations .............................................................................................................. 478 

§1515. Park Drainage System ........................................................................................................... 478 
§1517. Water Distribution System .................................................................................................... 479 

§1519. Travel Trailer Connections ................................................................................................... 479 
§1521. Maintenance .......................................................................................................................... 479 

§1523. Individual Travel Trailers ..................................................................................................... 479 
Chapter 16. Mobile/Manufactured Homes and Mobile/Manufactured Home Parks  

[formerly Appendix C½Mobile/ Manufactured Homes and Mobile/Manufactured Home 

Parks] ...................................................................................................................................... 481 
§1601. Purpose, Application and Scope ........................................................................................... 481 

§1603. Definitions ............................................................................................................................ 481 
§1605. General Regulations .............................................................................................................. 481 

§1607. Plans and Specifications ....................................................................................................... 481 

§1609. Materials ............................................................................................................................... 481 

§1611. General Regulations .............................................................................................................. 482 
§1613. Park Drainage System ........................................................................................................... 482 

§1615. Water Supply and Distribution Systems ............................................................................... 482 
§1617. Mobile/Manufactured Home Connections ............................................................................ 483 
§1619. Service Buildings .................................................................................................................. 483 

§1621. Maintenance .......................................................................................................................... 483 
§1623. Individual Mobile/Manufactured Homes .............................................................................. 483 

Chapter 17. Sewerage System Regulations [formerly Appendix E½Private Sewage Disposal] .............. 484 
§1701. General .................................................................................................................................. 484 

Chapter 18. Appendices ............................................................................................................................. 484 

§1801. Scope ..................................................................................................................................... 484 

§1803. Appendix A½Roof Drain Sizing Method ............................................................................ 484 

§1805. Appendix B½Sizing of Water Piping System [formerly Appendix F½Sizing of Water 

 Piping System] ...................................................................................................................... 486 

§1807. Appendix C½Illustrations [formerly Appendix J½Illustrations] ........................................ 493 

§1809. Appendix D½Vacuum Drainage Systems [formerly Appendix K½Vacuum Drainage 

 Systems] ................................................................................................................................ 503 

§1811. Appendix E½Alternate Designed Plumbing Systems [formerly Appendix L½Alternate 

 Designed Plumbing Systems] ............................................................................................... 504 
§1813. Metric Conversions ............................................................................................................... 512 



Table of Contents 

Part XV.  Hotels, Lodging Houses, Boarding Houses 

Chapter 1. General ................................................................................................................................... 515 
§101. Definitions [formerly paragraph 15:001] .............................................................................. 515 
§103. Permits [formerly paragraph 15:002-1] ................................................................................ 515 
§105. Plans and Specifications [formerly paragraph 15:003] ......................................................... 515 
§107. Water Supply [formerly paragraph 15:004] .......................................................................... 515 

§109. Drinking Utensils [formerly paragraph 15:007] ................................................................... 515 
§111. Linen Requirements [formerly paragraph 15:010] ............................................................... 516 
§113. Eating and Beverage Facilities [formerly paragraph 15:011] ............................................... 516 
§115. Swimming Facilities [formerly paragraph 15:012] .............................................................. 516 
§117. Sewage Disposal [formerly paragraph 15:013] .................................................................... 516 

§119. Garbage Disposal [formerly paragraph 15:014] ................................................................... 516 
§121. Employee Health [formerly paragraph 15:015] .................................................................... 516 
§123. Dampness and Noxious Odors Prohibited [formerly paragraph 15:016] ............................. 516 

§125. Ice Requirements [formerly paragraph 15:017] .................................................................... 516 
§127. Pest Control [formerly paragraph 15:018] ............................................................................ 516 
§129. Ventilation Requirements [formerly paragraph 15:019] ...................................................... 516 

§131. Illumination Requirements [formerly paragraph 15:020] ..................................................... 517 
§133. Responsibility of the Proprietor [formerly paragraph 15:021-1] .......................................... 517 

Part XVI.  C ampsites 

Chapter 1. General ................................................................................................................................... 519 
§101. Definitions [formerly paragraph 16:001] .............................................................................. 519 

Chapter 3. Plans Review .......................................................................................................................... 520 
§301. New Construction or Major Alterations [formerly paragraph 16:002] ................................. 520 

Chapter 5. Permits and Inspections .......................................................................................................... 520 

§501. Requirements for Permits [formerly paragraph 16:004] ....................................................... 520 

§503. Authority to Enter and Inspect Campsites [formerly paragraph 16:008] ............................. 521 
Chapter 7. Location, Access, Water Supply and Swimming Facilities ................................................... 521 

§701. Location and Access [formerly paragraph 16:009] .............................................................. 521 

§703. Water Supply [formerly paragraph 16:010] .......................................................................... 521 
§705. Swimming Facilities [formerly paragraph 16:011] .............................................................. 521 

Chapter 9. Sleeping, Area, Grounds, Facilities and Maintenance of Campsites ..................................... 521 

§901. Campsite Requirements [formerly paragraph 16:012] ......................................................... 521 
Chapter 11. Sanitary Toilet and Bathing Facilities at Campsites ............................................................... 522 

§1101. Requirements for Toilets and Bathing  Houses at Campsites  

 [formerly paragraph 16:025] ................................................................................................. 522 
Chapter 13. General Sanitary Requirements .............................................................................................. 522 

§1301. Housekeeping [formerly paragraph 16:034] ......................................................................... 522 

§1303. Garbage and Refuse [formerly paragraph 16: 037] .............................................................. 523 

§1305. Disease Control [formerly paragraph 16:038] ...................................................................... 523 
§1307. Insects and Rodents [formerly paragraph 16:039] ................................................................ 523 
§1309. Other Animals [formerly paragraph 16:040] ........................................................................ 523 

Part XVII.  Public Buildings, Schools, and Other Institutions 

Chapter 1. General Requirements for Public Buildings ........................................................................... 524 
§101. Definitions ............................................................................................................................ 524 

§103. Lighting, Heating, and Ventilation Requirements for Public Buildings [Formerly §101] ... 524 
§105. Plans and Specifications [Formerly §103] ............................................................................ 524 



Table of Contents 

 

§107. Drinking Water Provisions [Formerly §103] ........................................................................ 525 
§109. Plumbing and Sewage Disposal Requirements [Formerly §107] ......................................... 525 

§111. Housekeeping Requirements [Formerly §109] ..................................................................... 525 
Chapter 3. Special Sanitary Requirements for Schools and Other Institutions ........................................ 525 

§301. Toilet Rooms in Schools and Other Institutions [formerly paragraph 17:021] .................... 525 
§303. School Lunchrooms and Concession Stands [formerly paragraph 17:022] ......................... 526 
§305. Space and Lighting Requirements for Classrooms [formerly paragraph 17:025] ................ 526 
§307. Outdoor Play Areas ............................................................................................................... 527 

Chapter 5. Health Requirements for Schools ........................................................................................... 527 

§501. Employee Health and Student Health [formerly paragraph 17:028] .................................... 527 

Part XVIII.  Jails, Prisons and Other Institutions of Detention or Incarceration 

Chapter 1. General Requirements ............................................................................................................ 529 
§101. Construction Requirements ................................................................................................... 529 
§103. Operations and Maintenance [formerly 18:017] ................................................................... 530 

Chapter 3. Health Requirements for Incarceration .................................................................................. 530 
§301. Inmate Health ........................................................................................................................ 530 

Part XIX.  Hospitals, Ambulatory Surgical Centers, Renal Dialysis Centers 

Chapter 1. General Requirements ............................................................................................................ 531 
§101. Definitions [formerly paragraph 19:001] .............................................................................. 531 
§103. Construction Requirements [formerly paragraph 19:002] .................................................... 531 

Chapter 3. Operations and Maintenance .................................................................................................. 532 
§301. General [formerly paragraph 19:003] ................................................................................... 532 

§303. Laundry [formerly paragraph 19:013] .................................................................................. 532 
§305. Plumbing, Sewage, Garbage, and Waste [formerly paragraph 19:015] ............................... 533 
§307. Patient Areas [formerly paragraph 19:019] .......................................................................... 533 

§309. Laboratory [formerly paragraph 19:024] .............................................................................. 533 

§311. Radiation Controls [formerly paragraph 19:027] ................................................................. 533 
§313. Operating Rooms, Delivery Rooms, Intensive Care Units, Recovery,  Nursery and 

 Emergency Rooms [formerly paragraph 19:029] ................................................................. 534 

§315. Nursery [formerly paragraph 19:036] ................................................................................... 534 
§317. Respiratory/Physical Therapy Rooms [formerly paragraph 19:040] .................................... 534 
§319. Morgue [formerly paragraph 19:041] ................................................................................... 534 

Chapter 5. General Standards ................................................................................................................... 535 
§501. Space and Bed Standards [formerly paragraph 19:043] ....................................................... 535 

Part XX.  Nursing Homes 

Chapter 1. General Sanitary Provisions for Nursing Homes ................................................................... 537 
§101. Definitions [formerly paragraph 20:001] .............................................................................. 537 

§103. Advance Approval of New Construction or Major Alteration of Existing Nursing   

 Homes is Mandatory [formerly paragraph 20:002] .............................................................. 537 
§105. Heating, Cooling, and Ventilating Systems [formerly paragraph 20:003] ........................... 537 
§107. Building Conditions [formerly paragraph 20:004] ............................................................... 537 
§109. Bedding Requirements [formerly paragraph 20:009] ........................................................... 538 
§111. Bathroom Requirements [formerly paragraph 20:010-1] ..................................................... 538 
§113. Nurses' Station [formerly paragraph 20:011]........................................................................ 538 
§115. Sanitary Provisions for Food [formerly paragraph 20:012] .................................................. 538 

§117. Water Supply [formerly paragraph 20:013] .......................................................................... 538 



Table of Contents 

§119. Sewage and Waste Disposal [formerly paragraph 20:014] .................................................. 538 
§121. Plumbing [formerly paragraph 20:015] ................................................................................ 538 

§123. Employee and Patient Health Provisions [formerly paragraph 20:016] ............................... 538 

Part XXI.  Day Care Centers and Residential Facilities 

Chapter 1. General Requirements ............................................................................................................ 539 
§101. Definitions [formerly paragraph 21:001] .............................................................................. 539 

§103. Plans and Specifications [formerly paragraph 21:002] ......................................................... 539 
§105. General [formerly paragraph 21:002-1] ................................................................................ 539 

Chapter 3. Child Day Care Centers .......................................................................................................... 541 
§301. General Standards [formerly paragraph 21:010] .................................................................. 541 
§303. Diaper Changing Areas [formerly paragraph 21:019] .......................................................... 543 

Chapter 5. Outdoor Play Areas ................................................................................................................ 543 
§501. General Standards [formerly paragraph 21:020] .................................................................. 543 

Chapter 7. Swimming Pools ..................................................................................................................... 544 

§701. General Standards [formerly paragraph 21:021] .................................................................. 544 

Part XXIII.  Retail Food Establishments 

Chapter 1. Definitions .............................................................................................................................. 545 

§101. Definitions [formerly paragraph 23:001] .............................................................................. 545 
Chapter 3. General Requirements ............................................................................................................ 550 

§301. Effective Date of Part ........................................................................................................... 550 

§303. Interpretation [formerly paragraph 23:002] .......................................................................... 550 
§305. Food Safety Certification [formerly paragraph 23:002-2] .................................................... 550 

§307. Submission of Plans [formerly paragraph 23:003] ............................................................... 551 
§309. Preoperational Inspection [formerly paragraph 23:004] ....................................................... 551 
§311. Hazard Analysis Critical Control  Point (HACCP) [formerly paragraph 22:02-4] .............. 552 

Chapter 5. Permits .................................................................................................................................... 552 

§501. General [formerly paragraph 23:125] ................................................................................... 552 
§503. To Obtain a Permit from the State Health Officer  

 [formerly paragraph 23:126-1, 23:126-2, 23:126-3] ............................................................ 552 

Chapter 7. Employee Health .................................................................................................................... 552 
§701. General [formerly paragraph 23:031] ................................................................................... 552 

Chapter 9. Personal Cleanliness and Hygienic Practices ......................................................................... 553 

§901. Handwashing [formerly paragraph 23:032] .......................................................................... 553 
§903. Fingernails [formerly paragraph 22:06-2] ............................................................................ 553 
§905. Jewelry [formerly paragraph 22:06-3] .................................................................................. 553 
§907. Outer Clothing [formerly paragraph 22:06-4] ...................................................................... 553 
§909. Hand Sanitizers ..................................................................................................................... 553 

§911. Tasting, Eating and Drinking [formerly paragraph 23:034-1] .............................................. 553 

§913. Using Tobacco [formerly paragraph 23:034-2] .................................................................... 553 

§915. Hair Restraints [formerly paragraph 23:033-2] .................................................................... 554 
§917. Food Contamination [formerly paragraph 22:07-4] ............................................................. 554 
§919. Handling [formerly paragraph 22:07-5] ............................................................................... 554 

Chapter 11. Food Supplies ......................................................................................................................... 554 
§1101. General [formerly paragraph 22:08-1] .................................................................................. 554 
§1103. Source [formerly paragraph 22:08-2] ................................................................................... 554 
§1105. Package [formerly paragraph 22:08-3] ................................................................................. 554 
§1107. Labeling [formerly paragraph 22:08-4] ................................................................................ 554 

§1109. Raw Shellfish Consumer Information Message [formerly paragraph 22:08-5.1] ................ 554 



Table of Contents 

 

§1111. Exemption to Raw Shellfish Consumer Information Message  

 [formerly paragraph 22:08-5.2] ............................................................................................ 555 

§1113. Hermetically Sealed Containers [formerly paragraph 22:08-6] ........................................... 555 
§1115. Milk [formerly paragraph 22:08-7] ....................................................................................... 555 

§1117. Seafood [formerly paragraph 22:08-8] ................................................................................. 555 
§1119. Eggs [formerly paragraph 22:08-9] ...................................................................................... 555 
§1121. Poultry and Meats [formerly paragraph 22:08-10] ............................................................... 556 
§1123. Game Animals [formerly paragraph 22:08-11] .................................................................... 556 

Chapter 13. Temperature ............................................................................................................................ 556 

§1301. Temperature Control [formerly paragraph 22:09-1] ............................................................. 556 
§1303. Exceptions [formerly paragraph 22:09-2] ............................................................................. 556 
§1305. Cooking/Reheating [formerly paragraph 22:09-3] ............................................................... 556 
§1307. Hot Holding Temperatures [formerly paragraph 22:09-4] ................................................... 557 
§1309. Cold Holding Temperatures [formerly paragraph 22:09-5] ................................................. 557 

§1311. Cooling [formerly paragraph 22:09-6] ................................................................................. 557 

§1313. Frozen Food [formerly paragraph 22:09-7] .......................................................................... 557 

§1315. Thawing [formerly paragraph 22:09-8] ................................................................................ 557 

§1317. Time as a Public Health Control [formerly paragraph 22:09-9] ........................................... 558 
§1319. Parasite Destruction by Freezing .......................................................................................... 558 
§1321. Temperature Measuring Devices (Thermometers) [formerly paragraph 22:09-10] ............. 558 

Chapter 15. Food Storage ........................................................................................................................... 558 
§1501. Protected [formerly paragraph 22:10-1] ............................................................................... 558 

§1503. Storage [formerly paragraph 22:10-2] .................................................................................. 559 
§1505. Packaged Food [formerly paragraph 22:10-3] ...................................................................... 559 
§1507. Date Marking ........................................................................................................................ 559 

Chapter 17. Food Preparation .................................................................................................................... 559 
§1701. General [formerly paragraph 22:11-1] .................................................................................. 559 

§1703. Hand Contact [formerly paragraph 23:012] .......................................................................... 559 
§1705. Cross Contamination [formerly paragraph 22:11-3] ............................................................ 559 

§1707. Reconstituted Dry Milk and  Dry Milk Products [formerly paragraph 23:015] ................... 560 
§1709. Molluscan Shellfish  [formerly paragraph 22:11-2] ............................................................. 560 

Chapter 19. Food Display and Service ....................................................................................................... 560 
§1901. General [formerly paragraph 22:12-1] .................................................................................. 560 

§1903. Bulk Foods [formerly paragraph 22:12-2] ............................................................................ 560 
§1905. Condiments [formerly paragraph 22:12-3] ........................................................................... 560 
§1907. Ice [formerly paragraph 22:12-4] ......................................................................................... 560 
§1909. Reservice [formerly paragraph 22:12-5] ............................................................................... 560 
§1911. Special Requirements for Highly Susceptible Populations .................................................. 561 

Chapter 21. Equipment and Utensils .......................................................................................................... 561 
§2101. General [formerly paragraph 22:13] ..................................................................................... 561 

§2103. Multi -Use [formerly paragraph 22:13-1] .............................................................................. 561 
§2105. Copper [formerly paragraph 22:13-2] ................................................................................... 561 
§2107. Galvanized Metal [formerly paragraph 22:13-3] .................................................................. 561 
§2109. Lead [formerly paragraph 22:13-4]: ..................................................................................... 561 
§2111. Wood [formerly paragraph 22:13-5] ..................................................................................... 562 

§2113. Non-Food Contact Surfaces [formerly paragraph 22:14] ..................................................... 562 
§2115. Single-Service and Single-Use Articles [formerly paragraph 22:15] ................................... 562 
§2117. Gloves, Use Limitations  [formerly paragraph 22:16] .......................................................... 562 

§2119. Food Temperature Measuring Devices [formerly paragraph 22:17] .................................... 562 



Table of Contents 

Chapter 23. Requirements for Equipment .................................................................................................. 563 
§2301. General [formerly paragraph 22:18-1] .................................................................................. 563 

§2303. Manual Warewashing, Sink Compartment Requirements [formerly paragraph 22:18-2] .... 563 
§2305. Warewashing Machines [formerly paragraph 22:18-3] ........................................................ 563 

Chapter 25. Cleaning of Equipment and Utensils ...................................................................................... 563 
§2501. General [formerly paragraph 22:19-1] .................................................................................. 563 
§2503. Frequency of Cleaning [formerly paragraph 22:19-2] .......................................................... 564 
§2505. Cleaning Agents [formerly paragraph 22:19-3] .................................................................... 564 
§2507. Temperature of Wash Solution [formerly paragraph 22:19-4] ............................................. 564 

§2509. Methods of Cleaning [formerly paragraph 22:19-5] ............................................................. 564 
§2511. Rinsing Procedures [formerly paragraph 22:19-6] ............................................................... 565 
§2513. Sanitization [formerly paragraph 22:19-7] ........................................................................... 565 
§2515. Air Drying [formerly paragraph 22:19-8] ............................................................................. 566 
§2517. Storage of Clean Equipment and Utensils [formerly paragraph 22:19-9] ............................ 566 

§2519. In-Use and Between-Use Utensil Storage [formerly paragraph 22:19-10] .......................... 566 

Chapter 27. Water Supply .......................................................................................................................... 566 

§2701. General [formerly paragraph 22:20-1] .................................................................................. 566 

§2703. Pressure [formerly paragraph 22:20-2] ................................................................................. 566 
§2705. Hot Water [formerly paragraph 22:20-3] .............................................................................. 567 
§2707. Steam [formerly paragraph 22:20-4] .................................................................................... 567 

§2709. Bottled Water [formerly paragraph 22:20-5] ........................................................................ 567 
Chapter 29. Sewage .................................................................................................................................... 567 

§2901. General [formerly paragraph 22:21-1] .................................................................................. 567 
Chapter 31. Plumbing ................................................................................................................................. 567 

§3101. General [formerly paragraph 22:22-1] .................................................................................. 567 

§3103. Cross-Connection [formerly paragraph 22:22-2] ................................................................. 567 
§3105. Backflow [formerly paragraph 22:22-3] ............................................................................... 567 

§3107. Non-Potable Water System [formerly paragraph 22:22-4] ................................................... 567 
§3109. Lavatory Facilities [formerly paragraph 22:22-5] ................................................................ 568 

§3111. Toilet Facilities [formerly paragraph 22:22-6] ..................................................................... 568 
§3113. Grease Traps [formerly paragraph 22:22-7] ......................................................................... 568 

§3115. Garbage Grinders [formerly paragraph 22:22-8] .................................................................. 568 
§3117. Utility or Service Sink [formerly paragraph 22:22-9] .......................................................... 568 

Chapter 33. Garbage, Rubbish and Refuse ................................................................................................ 569 
§3301. General [formerly paragraph 22:23-1] .................................................................................. 569 
§3303. Receptacles for Garbage, Rubbish and Refuse [formerly paragraph 22:223-2] ................... 570 
§3305. Incineration [formerly paragraph 22:23-3] ........................................................................... 570 
§3307. Cleaning and Storage [formerly paragraph 22:23-4] ............................................................ 570 

Chapter 35. Insects and Rodent Control .................................................................................................... 570 
§3501. General [formerly paragraph 22:24-1] .................................................................................. 570 

§3503. Insect Control Devices [formerly paragraph 22:24-2] .......................................................... 570 
§3505. Openings [formerly paragraph 22:24-3] ............................................................................... 571 
§3507. Premises [formerly paragraph 22:24-2] ................................................................................ 571 

Chapter 37. Physical Facilities ................................................................................................................... 571 
§3701. Floors [formerly paragraph 22:25] ....................................................................................... 571 

§3703. Walls and Ceilings [formerly paragraph 22:26] ................................................................... 571 
§3705. Lighting Intensity [formerly paragraph 22:27-1] .................................................................. 571 
§3707. Light Shielding [formerly paragraph 22:27-2] ..................................................................... 572 



Table of Contents 

 

§3709. Mechanical Ventilation [formerly paragraph 22:28-1] ......................................................... 572 
§3711. Hood Ventilation [formerly paragraph 22:28-2] .................................................................. 572 

§3713. Heating, Air Conditioning, Ventilating System Vents [formerly paragraph 22:28-3] ......... 572 
Chapter 39. Poisonous or Toxic Materials ................................................................................................. 572 

§3901. Labeling [formerly paragraph 22:29-1] ................................................................................ 572 
§3903. Storage and Display [formerly paragraph 22:29-2] .............................................................. 572 
§3905. Use [formerly paragraph 22:29-3] ........................................................................................ 572 

Chapter 41. Miscellaneous ......................................................................................................................... 573 
§4101. Prohibitive Acts [formerly paragraph 22:30] ........................................................................ 573 

§4103. Distressed Merchandise [formerly paragraph 22:32] ........................................................... 573 
§4105. Dressing Areas, Lockers and Employee  Break Areas [formerly paragraph 22:33] ............ 573 
§4107. Linen/Laundry, General [formerly paragraph 22:35-1] ........................................................ 574 
§4109. Linen/Laundry, Frequency of Cleaning [formerly paragraph 22:35-2] ................................ 574 
§4111. Wiping Cloths [formerly paragraph 22:35-3] ....................................................................... 574 

§4113. Storage of Soiled Linens [formerly paragraph 22:35-4] ....................................................... 574 

§4115. Use of Laundry Facilities [formerly paragraph 22:35-5] ...................................................... 574 

§4117. Living Areas [formerly paragraph 22:36] ............................................................................. 574 

§4119. Maintenance Equipment [formerly paragraph 22:37] .......................................................... 574 
§4121. Reduced Oxygen Packaging [formerly paragraph 22:39] .................................................... 574 
§4123. Smoked Meat Preparation, Not Fully Cooked [formerly paragraph 22:40-1] ...................... 575 

§4125. Smoked Meat Preparation, Fully Cooked [formerly paragraph 22:40-2] ............................. 575 
§4127. Open Air Markets ................................................................................................................. 575 

§4129. Itinerant Food Establishments, Itinerant Retail Food Stores/Markets Permit  

 [formerly paragraph 22:34-1] ............................................................................................... 575 
§4131. Itinerant Food Establishments, Itinerant Food Stores/Markets Plans  

 [formerly paragraph 22:34-2] ............................................................................................... 576 
Chapter 43. Inspections and Enforcement ................................................................................................. 576 

§4301. Inspections, Frequency [formerly paragraph 22:42-1] ......................................................... 576 
§4303. Inspections, Access [formerly paragraph 22:42-2] ............................................................... 576 

§4305. Inspections, Records [formerly paragraph 22:42-3] ............................................................. 576 
§4307. Inspections, Reports [formerly paragraph 22:42-4] .............................................................. 576 

§4309. Enforcement, General [formerly paragraph 22:43-2] ........................................................... 576 
§4311. Enforcement, Critical Violations [formerly paragraph 22:43-2] .......................................... 576 

§4313. Enforcement, Noncritical Violations [formerly paragraph 22: 43-3] ................................... 576 
§4315. Enforcement, Adulterated Food [formerly paragraph 22:43-4] ............................................ 576 

Chapter 45. Mobile Food Establishments, Mobile Retail Food Stores/Markets and Pushcarts  

[formerly paragraph 22:34-3] ................................................................................................. 577 
§4501. Interior of Vehicles ............................................................................................................... 577 

§4503. Packaged Food Products [formerly paragraph 22:34-4] ....................................................... 577 
§4505. Produce [formerly paragraph 22:34-5] ................................................................................. 577 

§4507. General [formerly paragraph 23:117-1] ................................................................................ 577 
§4509. Plans Submission [formerly paragraph 22:34-2] .................................................................. 577 
§4511. Permit [formerly paragraph 23:125] ..................................................................................... 577 
§4513. Issuance of Permits [formerly paragraph 23:126-1] ............................................................. 577 
§4515. Restricted Operations [formerly paragraph 22:34-6] ............................................................ 578 

§4517. Single-Service Articles [formerly paragraph 23:119] .......................................................... 578 
§4519. Water System [formerly paragraph 23:120] ......................................................................... 578 
§4521. Waste Retention [formerly paragraph 23:121] ..................................................................... 578 



Table of Contents 

§4523. Base of Operations/Commissary [formerly paragraphs 23:122, 23:123, and 23:124] ......... 578 
§4525. Mobile Frozen Dessert Units ................................................................................................ 579 

§4527. Depots for Mobile Frozen Dessert Units .............................................................................. 579 
Chapter 47. Temporary Food Service ........................................................................................................ 579 

§4701. General [formerly paragraph 23A:002] ................................................................................ 579 
§4703. Permits [formerly paragraph 23A:003] ................................................................................. 579 
§4705. Written Application [formerly 23A:003-1] .......................................................................... 579 
§4707. Ice/Wet Storage [formerly paragraph 23A:004] ................................................................... 580 
§4709. Equipment [formerly paragraph 23A:004-1] ........................................................................ 580 

§4711. Food Source and Protection [formerly paragraph 23A:005-1] ............................................. 580 
§4713. Personal Hygiene [formerly paragraph 23A:007] ................................................................ 580 
§4715. Food Stand/Booth Construction [formerly paragraph 23A:008] .......................................... 580 
§4717. Floors [formerly paragraph 23X:008-3] ............................................................................... 581 
§4719. Barbecue Places [formerly paragraph 23A:008-4] ............................................................... 581 

§4721. Seafood Boils [formerly paragraph 23A:008-5] ................................................................... 581 

§4723. Exception [formerly paragraph 23A:008-6] ......................................................................... 581 

§4725. Sanitizing of Utensils and Equipment [formerly paragraph 23A:009] ................................. 581 

§4727. Water [formerly paragraph 23A:010] ................................................................................... 581 
§4729. Sewage (Toilets and Waste) [formerly paragraph 23A:011] ................................................ 581 
§4731. Hand Washing [formerly paragraph 23A:012] ..................................................................... 581 

§4733. Refuse (Garbage and Trash) [formerly paragraph 23A:013] ................................................ 582 
§4735. Miscellaneous [formerly paragraph 23A:014-1 and 23A:014-2] ......................................... 582 

§4737. Vector Control [formerly paragraph 23A:014-2] ................................................................. 582 
§4739. Inspections/Violations/Closure [formerly paragraph 23A:015] ........................................... 582 

Part XXIV.  Swimming Pools and Natural or  Semi-Artificial Swimming or Bathing 

Places 

Chapter 1. General Requirements ............................................................................................................ 583 
§101. Authority  [formerly paragraph 24:029] ............................................................................... 583 
§103. Definitions [formerly Subpart A paragraph 24:001] ............................................................ 583 

Chapter 3. Design Requirements for Swimming Pools  [formerly Subpart B] ........................................ 584 
§301. Materials of Constructions [formerly paragraph 24:004] ..................................................... 584 

§303. Dimensional Design [formerly paragraph 24:005] ............................................................... 584 

§305. Walls [formerly paragraph 24:005-1] ................................................................................... 585 
§307. Floor Slopes [formerly paragraph 24:005-2] ........................................................................ 585 
§309. Traditional Radius Requirements [formerly paragraph 24:005-3] ....................................... 585 
§311. Water Depth [formerly paragraph 24:005-4] ........................................................................ 585 
§313. Diving Boards [formerly paragraph 24:005-5]: .................................................................... 585 

§315. Turnover [formerly paragraph 24:005-6] ............................................................................. 586 

§317. Drawings and Diagrams [formerly paragraph 24:006] ......................................................... 586 

§319. Maximum User Load [formerly paragraph 24:007] ............................................................. 588 
§321. Wading Pools [formerly paragraph 24:008] ......................................................................... 589 
§323. Decks and Deck Equipment [formerly paragraph 24:009] ................................................... 589 
§325. Entry/Exit [formerly paragraph 24:010] ............................................................................... 590 
§327. Pool Stairs [formerly paragraph 24:011] .............................................................................. 590 

§329. Pool Ladders [formerly paragraph 24:012] .......................................................................... 590 
§331. Pool Appurtenances [formerly paragraph 24:013] ............................................................... 590 

Chapter 5. Circulation Systems  [formerly Subpart C] ............................................................................ 591 

§501. Design Requirements [formerly paragraph 24:013-3] .......................................................... 591 
§503. Water Velocity [formerly paragraph 24:013-4] .................................................................... 591 



Table of Contents 

 

§505. Filters [formerly paragraph 24:013-5] .................................................................................. 591 
§507. Pumps and Motors [formerly paragraph 24:013-6] .............................................................. 591 

§509. Return Inlets and Suction Outlets [formerly paragraph 24:013-7] ....................................... 592 
§511. Inlets and Outlets [formerly paragraph 24:013-8] ................................................................ 592 

§513. Suction Outlet [formerly paragraph 24:013-9] ..................................................................... 592 
§515. Surface Skimmer Systems [formerly paragraph 24:013-10] ................................................ 592 
§517. Heaters [formerly paragraph 24:013-12] .............................................................................. 593 

Chapter 7. General Standards ................................................................................................................... 593 
§701. Depth Markers [formerly paragraph 24:013-13] .................................................................. 593 

§703. Lifesaving Equipment [formerly paragraph 24:013-14] ....................................................... 593 
§705. Barriers [formerly paragraph 24:013-15] ............................................................................. 593 
§707. Interconnections [formerly paragraph 24:014] ..................................................................... 594 
§709. Water Supply [formerly paragraph 24:015] .......................................................................... 594 
§711. Waste Water Disposal [formerly paragraph 24:016] ............................................................ 594 

§713. Electrical Requirements [formerly paragraph 24:013-11] .................................................... 594 

§715. Lighting [formerly paragraph 24:022] .................................................................................. 594 

§717. Ventilation [formerly paragraph 24:023] .............................................................................. 595 

§719. Visitors Gallery [formerly paragraph 24:024] ...................................................................... 595 
§721. Dressing Rooms [formerly paragraph 24:025] ..................................................................... 595 
§723. Plumbing Fixtures [formerly paragraph 24:026] .................................................................. 595 

§725. Experimental and Innovative  Processes and Equipment [formerly paragraph 24:027] ...... 595 
§727. Abandoned Pools [formerly paragraph 24:028] ................................................................... 596 

§729. Food Service for Class A and B Public Pools [formerly paragraph 24:032] ........................ 596 
§731. Operation and Maintenance [formerly paragraph 24:033] ................................................... 596 
§733. Emergency Equipment [formerly paragraph 24:034] ........................................................... 596 

Chapter 9. Disinfection and Bacteriological Quality ............................................................................... 596 
§901. Disinfectant Equipment and Chemical Feeders [formerly paragraph 24:017] ..................... 596 

§903. Disinfection [formerly paragraph 24:018] ............................................................................ 597 
§905. Chemical and Physical Quality  of Swimming Pool Water [formerly paragraph 24:019] ... 597 

§907. Cleanliness [formerly paragraph 24:020] ............................................................................. 597 
§909. Bacterial Quality [formerly paragraph 24:021] .................................................................... 597 

Part XXV.  Mass Gatherings 

Chapter 1. General Requirements ............................................................................................................ 599 
§101. Definitions [formerly paragraph 25:001] .............................................................................. 599 
§103. Permits [formerly paragraph 25:002] ................................................................................... 599 

§105. Access [formerly paragraph 25:006] .................................................................................... 599 
§107. Grounds [formerly paragraph 25:007] .................................................................................. 599 
§109. Size [formerly paragraph 25:010] ......................................................................................... 600 
§111. Lighting [formerly paragraph 25:011] .................................................................................. 600 

§113. Parking Space [formerly paragraph 25:012-1] ..................................................................... 600 
§115. Water [formerly paragraph 25:014] ...................................................................................... 600 
§117. Sanitary Facilities [formerly paragraph 25:015] ................................................................... 600 

Chapter 3. Construction and Design Requirements ................................................................................. 600 
§301. Buildings [formerly paragraph 25:018] ................................................................................ 600 
§303. Water Facilities [formerly paragraph 25:019] ...................................................................... 601 
§305. Disposal Systems [formerly paragraph 25:021] ................................................................... 601 

Chapter 5. Operations and Maintenance .................................................................................................. 601 
§501. Refuse [formerly paragraph 25:023] ..................................................................................... 601 



Table of Contents 

§503. Vector Control [formerly paragraph 25:027-1] .................................................................... 601 
§505. Medical and Emergencies [formerly paragraph 25:028] ...................................................... 601 

§507. Food Service [formerly paragraph 25:033] .......................................................................... 601 

Part XXVI.  Burial, Transportation, Disinterment or  Other Disposition of Dead 

Human Bodies 

Chapter 1. General Requirements ............................................................................................................ 603 
§101. Permits [formerly paragraph 26:001-1] ................................................................................ 603 
§103. Embalming [formerly paragraph 26:003-1] .......................................................................... 603 

§105. Construction and Alterations of Funeral Establishments [formerly paragraph 26:004] ....... 603 
§107. Transportation [formerly paragraph 26:005-1] ..................................................................... 604 
§109. Burial [formerly paragraph 26:006] ...................................................................................... 604 

Part XXVII.  Management of Refuse, Infectious Waste,  Medical Waste, and Potentially 

Infectious Biomedical Waste 

Chapter 1. Refuse Management  [formerly Chapter XXVII Part 1] ........................................................ 605 

§101. Definitions [formerly paragraph 27:001] .............................................................................. 605 
§103. Accumulation and Collection of Refuse [formerly paragraph 27:002] ................................ 605 

§105. Swine Feeding [formerly paragraph 27:006] ........................................................................ 605 
§107. Disposal of Carcasses [formerly paragraph 27:007] ............................................................. 605 
§109. Stable Refuse [formerly paragraph 27:008] .......................................................................... 606 

Chapter 3. Management of Infectious Waste, Medical Waste and Potentially Infectious Biomedical 

Waste  [formerly Chapter XXVII Part 2] ............................................................................... 606 
§301. Definitions [formerly paragraph 27:020] .............................................................................. 606 

§303. Requirements for Large Health Care and Medical Facility Generators of Potentially 

 Infectious Biomedical Waste [formerly paragraph 27:021] ................................................. 607 

§305. Transportation of Potentially Infectious Biomedical Waste  

 [formerly paragraph 27:021-9] ............................................................................................. 608 

§307. Disposal of Potentially Infectious  Biomedical Wastes [formerly paragraph 27021-10] ..... 608 
§309. Contingency Plans [formerly paragraph 27:021-11] ............................................................ 608 

Chapter 5. Requirements for Small Health Care and Medical Facilities, Household and Other Small 

Quantity Generators of Potentially Infectious Medical Waste   

[formerly paragraph 27:022] .................................................................................................. 608 

§501. General Provisions [formerly paragraph 27:022-1] .............................................................. 608 
§503. Home-Generated Sharps ....................................................................................................... 609 

Chapter 7. Transportation ......................................................................................................................... 609 
§701. Requirements for Transporters of Potentially Infectious Biomedical Waste  

 [formerly paragraph 27:023] ................................................................................................. 609 
Chapter 9. Storage .................................................................................................................................... 610 

§901. Storage of Potentially Infectious  Biomedical Waste [formerly paragraph 27:024] ............ 610 
Chapter 11. Treatment ................................................................................................................................ 610 

§1101. Treatment of Potentially Infectious  Biomedical Waste [formerly paragraph 27:025] ........ 610 

Chapter 13. Disposal .................................................................................................................................. 611 
§1301. Disposal of Potentially Infectious  Biomedical Waste [formerly paragraph 27:026] ........... 611 

Chapter 15. Treatment Facilities ................................................................................................................ 611 
§1501. General Provisions [formerly paragraph 27:027] ................................................................. 611 

Chapter 17. Enforcement  [formerly paragraph 27:028] ............................................................................ 612 
§1701. General Provisions ................................................................................................................ 612 



Table of Contents 

 

Part XXVIII.  Commercial Body Art  

Chapter 1. Commercial Body Art Regulation .......................................................................................... 613 
§101. Definitions [formerly paragraph 28:001] .............................................................................. 613 
§103. Facility Standards [formerly paragraph 28:002] ................................................................... 614 
§105. Required Equipment [formerly paragraph 28:003] .............................................................. 615 
§107. Practice Standards; Restrictions [formerly paragraph 28:004] ............................................. 616 

§109. Operator Training [formerly paragraph 28:005] ................................................................... 617 
§111. Hand Washing and Protective Gloves [formerly paragraph 28:006] ................................... 617 
§113. Preparation and Aftercare of Treatment  Area on Clients [formerly paragraph 28:007]...... 617 
§115. Cleaning Methods Prior to Sterilization [formerly paragraph 28:008] ................................. 617 
§117. Instrument Sterilization Standards [formerly paragraph 28:009] ......................................... 618 

§119. Approved Sterilization Modes [formerly paragraph 28:010] ............................................... 618 
§121. Waste Receptacles [formerly paragraph 28:011] .................................................................. 618 
§123. Linens [formerly paragraph 28:012] ..................................................................................... 618 

§125. Clean Instruments and Products Storage [formerly paragraph 28:013] ............................... 618 
§127. Chemical Storage [formerly paragraph 28:014] ................................................................... 619 
§129. Handling Disposable Materials [formerly paragraph 28:015] .............................................. 619 

§131. Tattoo and Permanent Cosmetic Procedures; Preparation and Aftercare  

 [formerly paragraph 28:016] ................................................................................................. 619 
§133. Body Piercing Procedures [formerly paragraph 28:017] ...................................................... 620 

Chapter 3. Registration  [formerly paragraph 28:018] ............................................................................. 620 
§301. Procedures [formerly paragraph 28:018-1] ........................................................................... 620 

§303. Registration Application Form [formerly paragraph 28:019] ............................................... 621 
§305. Registration Fees [formerly paragraph 28:020] .................................................................... 621 
§307. Issuance of Certificate of Registration [formerly paragraph 28:021] ................................... 621 

§309. Renewal of Certificate of Registration [formerly paragraph 28:022] ................................... 621 
§311. Temporary Commercial Body Art Facility/Operator Registration  

 [formerly paragraph 28:023] ................................................................................................. 622 
§313. Temporary Commercial Body Art Facility/Operator Registration Requirements  

 [formerly paragraph 28:024] ................................................................................................. 622 
§315. Report of Changes [formerly paragraph 28:025] .................................................................. 623 

§317. Transfer of Registrations [formerly paragraph 28:026] ........................................................ 623 
Chapter 5. Enforcement  [formerly paragraph 28:027] ............................................................................ 623 

§501. General Provisions [formerly paragraph 28:027-1] .............................................................. 623 
§503. Suspension or Revocation of Approval [formerly paragraph 28:029] ................................. 623 

§505. Injunctive Relief [formerly paragraph 28:030] ..................................................................... 623 
§507. Severability [formerly paragraph 28:031] ............................................................................ 623 

Chapter 7. Facility Inspections  [formerly paragraph 28:028] ................................................................. 624 
§701. General Provisions [formerly paragraph 28:028-1] .............................................................. 624 

 





 

  Louisiana Administrative Code June 2021 1 

Title 51 

PUBLIC HEALT HˈSANITARY CODE 

Part I.  General Provisions 

 

Chapter 1. General 

§101. Definitions 

[formerly paragraph 1:001] 

A. Words not defined in any Part or Chapter of the code 

shall have their common usage and meaning as stated in the 

Merriam-Webster's Collegiate Dictionary-Tenth Edition, as 

revised, and other similarly accepted reference texts. When 

the same word or term is defined in more than one Part or 

Chapter of the code, the definition contained within the 

particular Part or Chapter in which the word is contained 

shall be given preference as it pertains to that Part or 

Chapter. When a word or term is not defined in a Part or 

Chapter of the code but is cross-referenced to another Part or 

Chapter, it shall have the definition contained in the Part or 

Chapter to which it is cross-referenced. 

B. Unless otherwise specifically provided herein, the 

following words and terms used in this Chapter are defined 

for the purposes thereof as follows. 

Codeðstate Sanitary Code. 

Compliance Orderða written notice issued by the state 

health officer and the secretary of the department, which 

documents violation(s) of the code and references the 

provision(s) of the code violated, to the owner, manager, 

lessee or their agent, of an establishment, facility or 

property, and specifies a time frame for compliance. The 

compliance order shall be issued after violation(s) have been 

documented in an inspection and the same violation(s) 

continue and are documented in a reinspection. The 

compliance order shall inform the aggrieved party of the 

possible penalties for failure to comply with the compliance 

order and the right of the aggrieved party to an 

administrative appeal to the Division of Administrative Law. 

Nothing herein shall be interpreted to prohibit the state 

health officer and the secretary of the department to issue a 

written notice documenting violation(s) of the code, 

referencing the provision(s) of the code violated and 

specifying a time frame for compliance to such other persons 

as they deem necessary to aid in the enforcement of the 

provisions of the code, including orders modifying, 

suspending, or revoking permits, variances, or exemptions, 

and orders requiring persons to comply with a rule, 

regulation, schedule or other requirement of the state health 

officer. 

CFR̍ Code of Federal Regulations. 

Departmentðthe Louisiana Department of Health. 

EPA̍ United States Environmental Protection Agency. 

FDAˈUnited States Food and Drug Administration. 

Emergency Situation̍any situation or condition which 

warrants immediate enforcement measures more expedient 

than normal administrative violation control and abatement 

procedures due to its perceived imminent or potential danger 

to the public health. 

Hazard̍ a biological, chemical, or physical property 

that may cause an unacceptable consumer health risk. 

Imminent Health Hazard̍an emergency situation that 

is a significant threat or danger to health that is considered to 

exist when there is evidence sufficient to show that a 

product, practice, circumstance, or event creates a situation 

that requires immediate correction or cessation of operation 

to prevent injury or serious illness. 

Law̍ applicable local, state, and federal statutes, 

regulations, and ordinances. 

LSPCðLouisiana State Plumbing Code, i.e., Part XIV 

(Plumbing) of this Code (LAC 51:XIV). 

Notice of Violationða written notice issued to the 

owner, manager, lessee or their agent of an establishment, 

facility or property which documents the nature of the 

violation(s) of the code, including a reference to the 

provision(s) of the code which have been violated, which 

were observed during an inspection or investigation by a 

representative of the state health officer. This term shall also 

include a written notice issued to such other persons as may 

be deemed necessary who have violated or have been 

alleged to violate the provisions of this code when such 

notice documents the nature of the violation(s) of the code, 

including a reference to the provision(s) of the code which 

have been violated, all of which were observed or 

discovered either during an inspection or investigation by a 

representative of the state health officer. 

Personðany natural person, individual, partnership, 

corporation, limited liability company, association, 

governmental subdivision, receiver, tutor, curator, executor, 

administrator, fiduciary, or representative of another person, 

or public or private organization of any character. 

Secretaryðexecutive head and chief administrative 

officer of the department who has been appointed by the 

governor with the consent of the senate in accord with R.S. 

40:253. This term shall also include any acting secretary of 

the department and the secretary/acting secretary's duly 

authorized representative(s). 

Shall̍ mandatory requirements. 

Should or May̍ recommended or advisory procedures 

or equipment. 

State Health Officer̍ the individual designated as ñstate 

health officerò pursuant to R.S. 40:2 and, except for the 
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purpose of issuing variances, those individuals authorized to 

act on behalf thereof pursuant to R.S. 40:4 and 40:5. For the 

purpose of issuing variances, the term shall include any 

individual the state health officer has personally and 

specifically designated to issue variances on his/her behalf. 

State Sanitary Codeðrules, regulations, and provisions 

promulgated by the state health officer which covers matters 

within his jurisdiction in accord with the authority granted 

under R.S. 36:258(B), R.S.40:4(A), and R.S. 40:5. Such 

rules, regulations, and provisions are housed in Title 51 of 

the Louisiana Administrative Code (LAC), i.e., LAC 51. 

Substantial Renovationð 

a.i. alterations or repairs made within a 12 month 

period, costing in excess of 50 percent of the then physical 

value of the existing building; or 

 ii.  alterations or repairs made within a 12 month 

period, costing in excess of $15,000; or 

 iii.  alterations or repairs made involving a change 

in "occupancy classification" or use of the property; 

b. the physical value of the building in Clause a.i of 

this Paragraph may be established by an appraisal not more 

than three years old, provided that said appraisal was 

performed by a certified appraiser or by the tax assessor in 

the parish where the building is located; 

c. the cost of alterations or repairs in Clause a.ii or 

a.iii of this Paragraph may be established by: 

 i. an estimate signed by a licensed architect or a 

licensed general contractor; or 

 ii.  by copies of receipts for the actual costs; 

d. the text contained in Subparagraphs a.i-c.ii 

continues to apply when any particular portion of this code 

calls for an additional requirement to the term substantial 

renovation (e.g., see LAC 51:XIV.411.A.1). 

Violationða transgression of a Section, Subsection, 

Paragraph, Subparagraph, Clause, Subclause, or any other 

divisions thereof of the code. Violations are classified into 

four classes corresponding to the severity of the violation: 

Class A Violation̍ violations that create a condition 

or occurrence, which may result in death or serious harm to 

the public. Class A civil fines shall be $100 per day per 

violation. 

Class B Violation̍ violations related to permitting, 

submitting of plans, or training requirements. Class B civil 

fines shall be $75 per day per violation. 

Class C Violation̍ violations that create a condition 

or occurrence, which creates a potential for harm by 

indirectly threatening the health and/or safety of the public 

or creates a nuisance to the public. Class C civil fines shall 

be $50 per day per violation. 

Class D Violation̍ violations related to 

administrative, ministerial, and other reporting requirements 

that do not directly threaten the health or safety of the 

public. Class D civil fines shall be $25 per day per violation. 

Violatorðprimarily, any person who has been issued a 

Notice of Imposition of penalty for noncompliance with any 

provision of a compliance order. Generally, this term shall 

also include persons who have been issued a Notice of 

Violation wherein such person(s) is alleged to have violated 

one or more provisions of the state sanitary code. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and R.S. 40:5(A)(3)(7)(17)(19)(20)(21). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 27:1693, 

(October 2001), repromulgated LR 28:1209 (June 2002), amended 

LR 28:2528 (December 2002), LR 34:652 (April 2008), LR 

38:2375 (September 2012), LR 38:2790 (November 2012), 

amended by the Department of Health, Office of Public Health, LR 

44:783 (April 2018). 

§103. Severability 

[formerly paragraph 1:006] 

A. If any provision of this code, or the application of 

such provision to any person or circumstance, shall be held 

invalid, the remainder of this code, or the application of such 

provision to persons or circumstances other than those as to 

which it is held invalid, shall not be affected thereby. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 27:1693, 

(October 2001), amended LR 28:1210 (June 2002). 

§105. Administrative Enforcement Procedures 

[formerly paragraph 1:007-1] 

A. The proper documentation of violations is an essential 

part of the enforcement process. When an establishment is 

inspected and violations of the code are found, they shall be 

noted either on a notice of violation(s) form or letter. The 

sanitarian, engineer or other representative of the state health 

officer shall describe with particularity the nature of the 

violation(s), including a reference to the provision(s) of the 

code which have been violated. A specific date shall be set 

for correction and the violator shall be warned of the 

penalties that could ensue in the event of noncompliance. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and R.S. 40:5(3)(7)(17)(19)(20)(21). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 27:1693, 

(October 2001), amended LR 28:1210 (June 2002), LR 34:652 

(April 2008). 

§107. Delivery of the Notice of Violation 

[formerly paragraph 1:007-2] 

A. In those cases in which the state health officer or 

his/her representative determines that a violation has 

occurred and a decision is made to issue a notice of 

violation, the notice of violation form or letter which list the 

violation(s) shall: 

1. be left with the operator, owner, manager, lessee or 

their agent, or person in charge of the establishment, facility, 

or property at the time of such inspection or monitoring; 
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2. be hand-delivered or mailed to the person in charge 

of the establishment, facility, or property as soon as a 

determination is made that there is/are violation(s); or 

3. be left with, hand-delivered, or mailed to any other 

person deemed to have violated the state sanitary code. 

B. Any notice of violation which has been left with the 

operator, owner, manager, lessee or their agent, or person in 

charge of the establishment, facility, or property at the time 

of inspection or monitoring shall have the date that the 

notice of violation was left with such person recorded on the 

notice of violation form or letter. 

C. Any notice of violation which is hand-delivered shall 

have the date of delivery recorded on the notice of violation 

form or letter or shall have the date of delivery of the notice 

of violation recorded on a service of process form. 

D. Any notice of violation which is issued by mailing 

shall be sent by United States Postal Service, via certified 

mail-return receipt requested, registered mail-return receipt 

requested, or express mail-return receipt requested. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and R.S. 40:5(3)(7)(17)(19)(20)(21). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 27:1694 

(October 2001), repromulgated LR 28:1210 (June 2002), amended 

LR 28:2529 (December 2002), LR 34:652 (April 2008). 

§109. Service of Orders, Notices, and Other 

Documents 

A. Whenever any provision of law or of this Code 

requires or authorizes service of a letter, notice, order, or 

other document to be made upon a person, then, in addition 

to any other method authorized by this code for such service, 

the following shall constitute good and valid service for all 

purposes related to this Code: 

1. service made in any manner authorized by the 

Louisiana Code of Civil Procedure or the Louisiana Revised 

Statutes of 1950; 

2. service made by U.S. Postal Service certified mail, 

return receipt requested, addressed to the registered agent of 

the person as indicated in the records of the Secretary of 

State; 

3. service made by U.S. Postal Service certified mail, 

return receipt requested, addressed to the person at his/her 

dwelling house or usual place of abode; 

4. service made by U.S. Postal Service certified mail, 

return receipt requested, addressed to the last mailing 

address provided in writing to the department by the person; 

or 

5. for a person holding a permit, certificate, or license 

issued by the department: 

a. service made by U.S. Postal Service certified 

mail, return receipt requested, addressed to the mailing 

address provided to the department in accordance with §120 

of this Part; or 

b. service by e-mail sent to the e-mail address 

provided to the department in accordance with §120 of this 

Part, even if returned as undeliverable. A document served 

by e-mail must be in printable document format (PDF) and 

may be either attached, in which case the entire e-mail with 

the attachment cannot exceed 20 megabytes (MB), or linked 

within the body of the e-mail to a file sharing site from 

which it can be viewed or downloaded. 

B. Whenever service by certified mail is authorized by 

this Section or any other provision of the Code, if a certified 

mail receipt shows that service has been refused or 

unclaimed, then service shall nevertheless be deemed 

complete and valid if the department, within 15 days of 

receiving the certified mail receipt so marked, sends by 

regular mail a copy of the letter, notice, order, or other 

document to the person at the address to which the certified 

mailing was sent. Service by such regular mail shall be 

deemed complete 7 days after mailing. 

C. A certified mailing sent in accordance with 

Paragraphs A.2, A.3, A.4, or Subparagraph A.5.a of this 

Section shall be deemed good and valid service if a signed 

receipt is returned to the department, regardless of whether 

the person to whom the mailing was addressed personally 

signed the return receipt. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and 40:5(A)(3)(7)(17)(19)(20)(21). 

HISTORICAL NOTE: Promulgated by the Department of 

Health, Office of Public Health, LR 44:783 (April 2018). 

§111. Reinspection and Compliance Order 

[formerly paragraph 1:007-5] 

A. If reinspection discloses that the violation(s) specified 

in the notice of violation has not been remedied, the state 

health officer or his/her representative may issue a 

compliance order requiring correction of the violation(s) 

after said compliance order is served, or take whatever 

action is authorized by law to remedy the violation(s). 

Compliance orders may be issued by the state health officer 

to any such persons as he deems necessary to aid in the 

enforcement of the provisions of the code, including orders 

modifying, suspending, rescinding or revoking permits, 

variances, or exemptions, and orders requiring persons to 

comply with a rule, regulation, schedule, or other 

requirement of the state health officer. An order may also 

require remedial actions to be taken to prevent harm to 

public safety, health, or welfare. 

B. Compliance orders shall be served by United States 

Postal Service, via certified mail-return receipt requested, 

registered mail-return receipt requested, or express mail-

return receipt requested, or hand-delivered. Any compliance 

order which is hand-delivered shall have the date of delivery 

recorded on the compliance order or shall have the date of 

delivery of the compliance order recorded on a service of 

process form. 

C. Any compliance order issued under this Section shall: 
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1. be signed by the state health officer and the 

secretary and shall be effective upon issuance unless a later 

date is specified therein; 

2. state with reasonable specificity the nature of the 

violation; 

3. state a time limit for compliance; 

4. state that in the event of non-compliance, a civil 

fi ne may be assessed and/or an existing license or permit 

issued by the department may be suspended or revoked; 

5. state that the order shall become final and not 

subject to further review 20 days after the order has been 

served to the respondent, unless the respondent files a 

written request for an administrative hearing with the state 

health officer within that 20 day period; and 

6. be subject to appeal procedures set forth by state 

law. 

D. If timely received, the state health officer shall 

forward any request for an administrative hearing to the 

Division of Administrative Law (DAL). In accord with R.S. 

49:991 et seq., hearings shall be held by an Administrative 

Law Judge (ALJ) employed by the DAL. 

E. Upon finding that an emergency exists which requires 

that immediate action be taken, the state health officer shall 

issue such emergency compliance orders as are necessary, 

which shall be effective immediately upon issuance, and any 

request for hearing shall not suspend the implementation of 

the action ordered. In any case wherein the state health 

officer determines that an emergency compliance order is 

required to be issued, the prior issuance of a notice of 

violation shall not be necessary. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and R.S. 40:5(3)(7)(17)(19)(20)(21). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 27:1694 

(October 2001), repromulgated LR 28:1210 (June 2002), amended 

LR 28:2529 (December 2002), LR 34:653 (April 2008). 

§113. Suspension/Revocation/Civil Fines or Penalties 

[formerly paragraph 1:007-21] 

A. Pursuant to the provisions of R.S. 40:4, R.S. 40:5 and 

R.S. 40:6, the state health officer acting through the Office 

of Public Health, for violation(s) of a compliance order may:  

1. suspend or revoke an existing license or permit;  

2. seek injunctive relief as provided for in R.S. 40:4 

and in 40:6; and/or  

3. impose a civil fine:  

a. these civil fines shall not exceed $10,000 per 

violator per calendar year applicable to each specific 

establishment, facility, or property that the violator owns, 

manages, operates or leases. The schedule of civil fines by 

class of violations shall be as follows:  

 i. class A. Violations that create a condition or 

occurrence, which may result in death or serious harm to the 

public. These violations include, but are not limited to: 

cooking, holding or storing potentially hazardous food at 

improper temperatures; failure to follow schedule process in 

low acid canned foods or acidified food production; poor 

personal hygienic practices; failure to sanitize or sterilize 

equipment, utensils or returnable, multi-use containers; no 

water; unapproved water source; cross contamination of 

water; inadequate disinfection of water before bottling; 

sewage back up; sewage discharge on to the ground; sewage 

contamination of drinking water; failure to comply with 

human drug current good manufacturing practices (CGMP); 

inadequate labeling of foods or drugs regarding life 

threatening ingredients or information; failure to provide 

consumer advisories; non-compliant UV lamps or 

termination control switch on tanning equipment; the 

inadequate handling and disposal of potentially infectious 

biomedical wastes; failure to obtain food safety certification 

in accordance with §305 of Part XXIII;  etc. Class A civil 

fines shall be $100 per day per violation;  

 ii.  class B. Violations related to permitting, 

submitting of plans, or training requirements. These 

violations include, but are not limited to: failure to submit 

plans or to obtain or hold: a permit to operate; a commercial 

body art certification; tanning equipment operator training; 

day care training; a license to install, maintain, or pump out 

sewage systems; etc. Class B civil fines shall be $75 per day 

per violation;  

 iii.  class C. Violations that create a condition or 

occurrence, which creates a potential for harm by indirectly 

threatening the health and/or safety of the public or creates a 

nuisance to the public. These violations include, but are not 

limited to, failure to: properly label food; properly protect 

food; properly store clean equipment; provide self-closing 

restroom doors; provide adequate lighting; provide hair 

restraints; provide soap and towels at hand-washing 

lavatories; clean floors, walls, ceilings and non-food contact 

surfaces; properly dispose of garbage; maintain onsite 

sewage systems; provide electrical power to onsite sewage 

systems; etc. Class C civil fines shall be $50 per day per 

violation;  

 iv. class D. Violations related to administrative, 

ministerial, and other reporting requirements that do not 

directly threaten the health or safety of the public. These 

violations include, but are not limited to, failure to: retain 

oyster tags; provide hazard analysis critical control plans 

(HACCP); maintain HACCP records; provide consumer 

information; provide written recall procedures; maintain lot 

tracking records; turn in onsite sewage system maintenance 

records or certification of installation; register product 

labels; etc. Class D civil fines shall be $25 per day per 

violation;  

b. the duration of noncompliance with a provision 

of the compliance order shall be determined as follows:  

 i. an investigation shall be conducted by staff for 

the purpose of determining compliance/noncompliance 

within five working days after the deadline date(s) specified 

in the compliance order. If non-compliance still exists, staff 

will provide a copy of the post-order investigation report to 

the person in charge and daily penalty assessments shall 
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begin to accrue immediately from the date that non-

compliance was determined in the post-order investigation 

report;  

 ii.  the daily penalties shall accrue until such time 

as the agency has been notified in writing by the person in 

charge that compliance has been achieved and such 

compliance verified by agency staff, or upon reaching the 

maximum penalty cap of $10,000 per violator per calendar 

year. Upon written notification by the person in charge of 

compliance, an investigation to verify compliance shall be 

made within five working days of receipt of such 

notification;  

 iii.  upon verification by investigation that 

compliance has been achieved, the penalties will cease to 

accrue on the date of receipt of notification by the person in 

charge;  

c. the secretary of the Department of Health and 

Hospitals, upon the recommendation of the state health 

officer, may exercise his discretion and mitigate these civil 

fines or in lieu of a civil fine, require the violator or an 

employee designee to attend training seminars in the area of 

the violator's operations in cases where he is satisfied the 

violator has abated the violation and demonstrated a sincere 

intent to prevent future violations;  

d. at the discretion of the state health officer, 

notice(s) imposing penalty assessments may be issued 

subsequent to either initial or continued noncompliance with 

any provision of the compliance order. Notice(s) imposing 

penalty assessments shall be served by United States Postal 

Service, via certified mail-return receipt requested, 

registered mail-return receipt requested, or express mail-

return receipt requested, or hand delivered. Within the notice 

imposing penalty assessment, the state health officer will 

inform the person in charge of the ability to apply for 

mitigation of penalties imposed and of the opportunity to 

petition for administrative appeal within 20 days after said 

notice is served, according to the provisions of R.S. 49:992 

of the Administrative Procedure Act;  

e. once a penalty assessment is imposed, it shall 

become due and payable 20 calendar days after receipt of 

notice imposing the penalty unless a written application for 

mitigation is received by the state health officer within 20 

calendar days after said notice is served or a petition for 

administrative appeal relative to contesting the imposition of 

the penalty assessment is filed with the Division of 

Administrative Law, P.O. Box 44033, Baton Rouge, LA 

70804-4033 within 20 calendar days after said notice is 

served;  

f. the department may institute all necessary civil 

action to collect fines imposed;  

g. this Section shall not be construed to limit in any 

way the state health officer's authority to issue emergency 

orders pursuant to the authority granted in R.S. 40:4 and 

§115 of this Part;  

h. the provisions of Paragraph 3 and Subparagraph 

a shall not apply to floating camps, including but not limited 

to houseboats which are classified as vessels by the United 

States Coast Guard in accordance with R.S. 40:6 as amended 

by Act 516 of the 2001 Regular Legislative Session;  

4. may (in cases involving pollution of streams, rivers, 

lakes, bayous, or ditches which are located in public rights 

of way outside Lake Pontchartrain, Toledo Bend Reservoir 

or the Sabine River, their drainage basins or associated 

waterways):  

a. suspend or revoke the existing license or permit; 

and/or  

b.  issue a civil compliance order and impose a fine 

of $100 per day up to a maximum of $10,000 in cases where 

establishments operate without a license or permit or 

continue to operate after revocation or suspension of their 

license or permit;  

5.  may (in cases involving pollution of Lake 

Pontchartrain, Toledo Bend Reservoir, the Sabine River, 

their drainage basins, or associated waterways and pursuant 

to the provisions of R.S. 40:1152 and 40:1153):  

a. issue a civil compliance order and/or suspend or 

revoke the existing license or permit; and/or  

b. impose a fine of $100 per day up to a maximum 

of $10,000 in cases where establishments operate without a 

license or permit, or continue to operate after revocation or 

suspension of their license or permit.  

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 27:1694 

(October 2001), repromulgated LR 28:1210 (June 2002), amended 

LR 28:2529 (December 2002), LR 41:148 (January 2015). 

§115. Emergency Situations 

[formerly paragraph 1:007-21] 

A. The state health officer may issue emergency orders 

pursuant to the authority granted in R.S. 40:4. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 27:1694, 

(October 2001), amended LR 28:1210 (June 2002). 

§117. Employee Health 

A. [formerly paragraph 1:008-1] No person known to be 

a case or carrier of a communicable disease, as defined in 

Part II, §101, in an infectious stage which can be transmitted 

through water, milk or other food materials, shall be 

employed as a food handler or permitted to work in any 

capacity in a manufacturing, processing or packing plant; in 

a food, drug or cosmetic plant; in any bakery or 

manufacturing confectionery; in a food salvaging or 

repackaging area; in syrup rooms, mixing areas, filling 

rooms, in an artificial ice or cold storage plant, or in the 

delivery or distribution of ice; in a dairy farm, transfer 

station, receiving station or milk plant; in a marine or fresh 

water animal food product establishment; in a game and or 

small animal slaughterhouse or meat packing plant; in a 
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water treatment plant; in a hotel, lodging house, or boarding 

house, in a school, day care center, residential facility (as 

defined in Part XXI) in any capacity which might bring him 

into contact with other employees or pupils; in a retail food 

store/market; or in a food establishment; except where there 

is no reasonable possibility of disease transmission by such 

person. 

B. [formerly paragraph 1:008-2] Any individual 

suspected of being a case or carrier of a communicable 

disease, as defined in Part II, §101, or who is a contact of or 

has been exposed to a communicable disease which can be 

transmitted through water, milk or other food or beverage 

materials shall submit to an examination by a licensed 

physician and/or to the collection of appropriate specimens 

as may be necessary or desirable in ascertaining the 

infectious status of the individual. Any such person who 

refuses to submit to such an examination or specimen 

collection shall not be permitted to work in the types of 

establishments listed in §117.A until he submits to such 

examination. 

C. [formerly paragraph 1:008-3] Routine examinations 

and collections of specimens shall not be required. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 27:1694, 

(October 2001), amended LR 28:1210 (June 2002). 

§119. Plans and Permits 

A. [formerly paragraph 1:009-1] Certain activities 

require submission of plans to the state health officer, who 

must approve the plans and issue a permit prior to the 

initiation of the activity. This includes but is not limited to 

the operation, construction or renovation of facilities. For 

details, see the appropriate Parts of this Code. 

B. [formerly paragraph 1:009-2] In those instances in 

which such activities, for which submission of plans prior to 

initiation of the activity is required, are found to exist, and 

no such submittal of plans has been made, the state health 

officer shall, upon submittal of the required plans and 

determination of compliance of such activity with this code, 

offer no objection to the existence of such activity. This shall 

not be construed to limit in any way the state health officer's 

authority to suspend, rescind, revoke, or reissue such 

position of no objection, just as with any other approval or 

permit, as per §119.C of this Part. The burden of proof of 

compliance shall be on the applicant. 

C. [formerly paragraph 1:010] The state health officer 

can suspend, rescind, revoke, and reissue permits or 

approvals, or issue new permits or approvals as provided in 

this code. The addresses to which requests shall be submitted 

are set forth in the appropriate Parts of this code. 

1. [formerly 1:010-1] If any permit requiring a fee is 

paid for by a check that is returned for insufficient funds, 

closed account, stop payment, or for any other reason, the 

permit holder must reimburse the appropriate agency within 

30 days of notification that their check has been returned. 

Failure to comply with this Paragraph shall be sufficient 

grounds for the suspension, rescission, or revocation of said 

permit. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and R.S. 40:5(3)(7)(17)(19)(20)(21). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 27:1695, 

(October 2001), amended LR 28:1211 (June 2002), LR 34:653 

(April 2008). 

§120. Duty of Permit, Certificate, or License Applicant 

or Holder to provide the State Health Officer 

with both a Valid, Current Mailing and E -Mail 

Address 

A. No permit, certificate, or license required by this code 

shall be issued by the state health officer or the Louisiana 

Department of Health, Office of Public Health (LDH-OPH) 

unless the applicant provides both a valid, current mailing 

and e-mail address at which the applicant can receive 

correspondence and official notices from LDH-OPH. 

B. A holder of a permit, certificate, or license issued 

pursuant to this code by the state health officer or the LDH-

OPH, regardless of whether such holder was the original 

applicant thereof, must notify LDH-OPH of any change in 

the mailing or e-mail address by one of the following means: 

1. written notice via U.S. mail addressed to: 

ATTN: Change of Address Notification 

LDH-OPH State Health Officer 

Louisiana Department of Health 
P.O. Box 4489 

Baton Rouge, LA 70821-4489; or 

2. e-mail with a subject line that reads ñChange of 

Address Notificationò sent to any e-mail address expressly 

designated for change of address purposes on the OPH 

portion of the LDHôs website. 

C. Any notification received by LDH-OPH of such 

change in mailing address or e-mail address shall not be 

deemed complete until such applicant or holder receives 

acknowledgement thereof from LDH-OPH via e-mail or 

U.S. mail. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and 5. 

HISTORICAL NOTE: Promulgated by the Department of 

Health, Office of Public Health, LR 44:783 (April 2018). 

§121. Effective Date of Code 

[formerly paragraph 1:011] 

A. The provisions of this code shall have effect from the 

date of publication hereof as a rule in the Louisiana Register, 

except as hereinafter otherwise specifically provided. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 27:1695, 

(October 2001), amended LR 28:1211 (June 2002). 

§123. Exemptions from Code 

[formerly paragraph 1:011] 

A. When the construction of buildings and facilities was 

approved by the state health officer pursuant to sanitary code 
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requirements then in effect, upgrading of such buildings and 

facilities shall not be required except where: 

1. substantial renovation of such buildings or facilities 

is undertaken; or 

2. where the ownership thereof or the business located 

therein changes subsequent to the effective date of the 

Sanitary Code; or 

a. The text, or a portion thereof, contained in 

Paragraph A.2 does not apply when any particular provision 

of this code allows an exception to such requirement (e.g., 

see LAC 51:XIV.411.A.1.a and LAC 51:XXIII.301.A.3 - 

relative to a real property ownership change only). The non-

applicable text, or a portion thereof, of Paragraph A.2 is 

limited to what is allowed under the specific exception 

thereto. The wording of this Subparagraph shall not be 

deemed to supercede the need to upgrade when: 

 i. Paragraph A.1 is applicable (i.e., substantial 

renovation is undertaken); 

 ii.  the business located therein changes (i.e., the 

occupancy classification changes) under Paragraph A.2; or 

 iii.  Paragraph A.3 is applicable (i.e., a serious 

health threat exists). 

3. where a serious health threat exists, unless 

otherwise specifically provided hereinafter. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and R.S. 40:5. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 27:1695, 

(October 2001), amended LR 28:1211 (June 2002), LR 38:2790 

(November 2012). 

§124. Variances from Code 

A. The state health officer has the authority and 

discretion to issue a written variance concerning the 

application of any provision of the code in any particular 

case when, in his/her opinion based upon the extenuating 

circumstances presented, it is determined that the health and 

safety of the public will not be jeopardized. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and R.S. 40:5(3)(17). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 38:2375 

(September 2012). 

§125. Alternate Administrative Enforcement 

Procedures 

[formerly 1:007-24] 

A. When the state health officer chooses to utilize the 

administrative order/civil penalty authority granted within 

R.S. 40:5.9 relative to violations applicable to public water 

systems, the regulations which implement the enforcement 

provisions of this law are embodied within Chapters 5 and 7 

of Part XII of the code. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4, R.S. 40:5.9, and R.S. 40:5(3)(7)(17)(19)(20)(21). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 34:654 (April 

2008). 
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Title 51 

PUBLIC HEALTHˈSANITARY CODE 

Part II.  The Control of Diseases 

 

Chapter 1. Disease Reporting 

Requirements 

§101. Definitions 

[formally paragraph 2:001] 

A. Unless otherwise specifically provided herein, the 

following words and terms used in this Part and all other 

Parts which are adopted or may be adopted, are defined for 

the purposes thereof as follows. 

Carbon Monoxideðcarbon monoxide (CO) is a 

colorless, odorless, poisonous gas produced through 

incomplete combustion of carbon-based fuels, including 

gasoline, oil, and wood. 

Carrierða person, who without apparent symptoms of 

a communicable disease, harbors the specific infectious 

agent and may serve as a source of infection. The carrier 

state may occur with infections unapparent throughout their 

course, and also as a feature of incubation period, 

convalescence, and post-convalescence of a clinically 

recognizable disease. 

Caseða particular instance of disease. 

Case of Arsenic Exposureðany medical condition/visit 

resulting from arsenic exposure as determined from the 

exposure history or patient statement and/or injury resulting 

from inhalation, ingestion, dermal exposure or ocular contact 

with arsenic. Laboratory test results for arsenic: includes 

results of arsenic tests (blood, urine, or tissue samples), 

regardless of test result. 

Case of Cadmium Exposureðany medical 

condition/visit resulting from cadmium exposure as 

determined from the exposure history or patient statement 

and/or injury resulting from inhalation, ingestion, dermal 

exposure or ocular contact with cadmium. Laboratory test 

results for cadmium: includes results of cadmium tests 

(blood, urine, or tissue samples), regardless of test result. 

Case of Carbon Monoxide Exposureðany medical 

condition/visit resulting from carbon monoxide exposure as 

determined from the exposure history or patient statement 

and/or injury resulting from inhalation contact with carbon 

monoxide. Laboratory test results for carbon monoxide 

includes results of carboxyhemoglobin tests (blood samples), 

regardless of test result. 

Case of Lead Exposureðany medical condition/visit 

resulting from lead exposure as determined from the 

exposure history or patient statement and/or injury resulting 

from inhalation, ingestion, dermal exposure or ocular contact 

with lead. Laboratory test results for lead: includes results of 

lead tests (blood, urine, or tissue samples), regardless of test 

result. 

Case of Mercury Exposureðany medical condition/visit 

resulting from mercury exposure as determined from the 

exposure history or patient statement and/or injury resulting 

from inhalation, ingestion, dermal exposure or ocular contact 

with mercury. Laboratory test results for mercury: includes 

results of mercury tests (blood, urine, or tissue samples), 

regardless of test result. 

Case of Perinatal Exposure to Human 

Immunodeficiency Virus (HIV)ðany instance of a live birth 

to a woman in whom HIV infection was present prior to the 

birth (indicated by maternal or neonatal HIV testing). 

Laboratory test results for perinatal exposure to HIV include 

results of HIV-related tests for any child 0 to 6 years of age, 

regardless of test result. 

Case of Perinatal Exposure to Treponema Pallidumð

any instance of a live birth or stillbirth to a woman in whom 

syphilis infection was present prior to the birth (indicated by 

maternal or neonatal syphilis testing). 

Case of Pesticide-Related Illness and Injuryðany 

medical condition/visit resulting from pesticide exposure as 

determined from the exposure history or patient statement 

and/or acute, subacute, or chronic illness or injury resulting 

from inhalation, ingestion, dermal exposure or ocular contact 

with a pesticide. Laboratory test results for pesticide-related 

illness and injury includes results of cholinesterase tests 

(plasma and red blood cell), regardless of test results, for 

which the purpose of the test was possible pesticide 

exposure; and tests of pesticides or metabolites in blood, 

urine, or tissue samples, regardless of test results. 

Communicable Diseaseðan illness due to a specific 

infectious agent or its toxic products, which arises through 

transmission of that agent or its products from a reservoir to 

susceptible host, either directly as from an infected person or 

animals, or indirectly through the agency of an intermediate 

plant or animal host, a vector or the inanimate environment. 

Contactðany person who has been in such association 

with an infected person or animal or with a contaminated 

environment as to have had opportunity to acquire the 

infection. 

Day Care Centerðthis term as defined in Part 

XXI.101.A of this code. 

Isolationðthe separation for the period of 

communicability of infected persons from other persons, in 

such places and under such conditions as will prevent the 

direct or indirect conveyance of the infectious agent from 

infected persons to persons who are susceptible or who may 

spread the agent to others. 
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Louisiana Immunization Network (ñLINKSò)ðthe 

official Louisiana immunization information registry system, 

authorized by R.S. 40:31.13 and maintained by the 

Louisiana Department of Health, Office of Public Health 

(LDH-OPH). 

Pesticideðany pesticide defined in the Louisiana 

Pesticide Law (Louisiana Revised Statutes Title 3, Chapter 

20, 1999) as now stated and as may be amended in the 

future. Pesticides include but are not limited to insecticides, 

herbicides, rodenticides, repellants, fungicides, and wood 

treatment products. 

Quarantineðthe limitation of freedom of movement of 

such well persons or domestic animals as have been exposed 

to a communicable disease for a period of time equal to the 

longest usual incubation period of the disease, in such 

manner as to prevent effective contact with those not so 

exposed. 

NOTE: In connection with the control of communicable 

diseases, the term quarantine is frequently used 
interchangeably with the term isolation as defined above in 

this Paragraph. At times, the two terms may be used together, 

as in an isolation/quarantine order pursuant to R.S. 
40:4(A)(13), and further pursuant to §§117-121 in the body of 

this Part in this code pertaining to the Control of Diseases. 

Reportable Diseaseðany disease or condition for which 

an official report is required by the state health officer. 

AUTHORITY NOTE: The first source of authority for 

promulgation of the sanitary code is in R.S. 36:258(B), with more 

particular provisions found in Chapters 1 and 4 of Title 40 of the 

Louisiana Revised Statutes. This Part is promulgated in accordance 

with the specific provisions of R.S. 40:4(A)(2) and R.S. 40:5(1)(2) 

and (10). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1212 (June 

2002), amended LR 32:1050 (June 2006), LR 34:2173 (October 

2008), repromulgated LR 34:2582 (December 2008), LR 36:1014 

(May 2010), amended by the Department of Health, Office of 

Public Health, amended LR 45:667 (May 2019), LR 46:589 (April 

2020). 

§103. Public Notice of Reportable Diseases 

[formerly paragraph 2:002] 

A. Those diseases to be reportable will be publicly 

declared by the state health officer and when any disease is 

so declared to be a reportable disease, the regulation herein 

provided shall apply thereto. The state health officer may, at 

his discretion, from time to time, by public notice, add to or 

delete from the list of reportable diseases. When a disease is 

added to the list, the regulations herein pertaining to the 

reporting of disease shall apply to said disease. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2) and R.S. 40:5(10). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1212 (June 

2002). 

§105. Reportable Diseases and Conditions 

[formerly paragraph 2:003] 

A. It is hereby made the duty of every physician 

practicing medicine in the state of Louisiana to report to the 

state health officer, according to the requirements of this 

Section and utilizing the appropriate method(s) of reporting 

required under Subsection E of this Section, any case or 

suspected case of reportable disease or condition which he or 

she is attending, or has examined, or for which such 

physician has prescribed. The report shall be made promptly 

at the time the physician first visits, examines or prescribes 

for the patient, and such report shall state the name, age, sex, 

race, usual residence, place where the patient is to be found, 

the nature of the disease or condition and the date of onset, 

and the pregnancy status of the patient (if the pregnancy 

status is known and if it is clinically relevant to the disease 

or condition being reported). Reports of occupational 

disease/injury shall state contact information of the reporting 

person as well as the patientôs name, contact information, 

age (or date of birth), sex, race/ethnicity, usual residence, 

occupation, employer information, the nature of the disease 

or injury, and the date of diagnosis. 

B.  Any physician, whether Louisiana resident or non-

resident, engaged in the practice of medicine at any federal 

installation or on any vessel, train or other common carrier, 

which enters any port, station or place in the state of 

Louisiana, is required to report as specified in Subsection A 

of this Section. 

C. It shall be the duty of every osteopath, coroner, 

medical examiner, dentist, homeopath, infection control 

practitioner, laboratory director, medical records director, 

nurse, nurse midwife, nurse practitioner, pharmacist, 

physician assistant, podiatrist, poison control center, social 

worker, veterinarian, and any other health care professional 

to report a positive laboratory result or a confirmed or 

suspected case of any reportable disease or condition as 

required by this Section utilizing the appropriate method(s) 

of reporting required under Subsection E of this Section in 

which he or she has examined or evaluated, or for which he 

or she is attending or has knowledge. In the absence of a 

health care professional responsible for reporting as stated in 

the prior sentence (or a physician as referenced in 

Subsections A and B of this Section), it shall be the duty of 

the director, chief administrative officer, or other person in 

charge of any facility, program, or other entity that requires 

or conducts testing for reportable diseases or conditions, to 

report a positive laboratory result or a confirmed or 

suspected case of any reportable disease or condition as 

required by this Section utilizing the appropriate method(s) 

of reporting required under Subsection E of this Section. 

D. The following diseases or conditions are hereby 

declared reportable with reporting requirements by class. 

1. Class A Diseases or Conditions which Shall 

Require Reporting within 24 Hours 

a. Class A diseases or conditions include diseases or 

conditions of major public health concern because of the 

severity of the disease or condition and the potential for 

epidemic spread. Class A diseases or conditions shall be 

reported to the Office of Public Health by telephone (or in 

another electronic format acceptable to the Office of Public 

Health) immediately upon recognition that a case, a 
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suspected case, or a positive laboratory result is known. In 

addition, all cases of rare or exotic communicable diseases, 

unexplained death, unusual clusters of disease and all 

outbreaks shall be reported. Any class A disease or 

condition, rare or exotic communicable disease, unexplained 

death, or unusual cluster of disease and any disease 

outbreak, shall be reported to the Office of Public Health as 

soon as possible but no later than 24 hours from recognition 

that a case, a suspected case, a positive laboratory result, an 

unexplained death, an unusual cluster of disease, or a disease 

outbreak is known. The following diseases or conditions 

shall be classified as class A for reporting requirements: 

 i. Acinetobacter spp., carbapenem-resistant; 

 ii.  acute flaccid paralysis, including acute flaccid 

myeltis; 

 iii.  amoeba (free living) infection (including 

Acanthamoeba, Naegleria, Balamuthia and others; 

 iv. anthrax; 

 v. avian or novel strain influenza A (initial 

detection); 

 vi. botulism; 

 vii.  brucellosis; 

 viii.  Candida auris, as well as common 

misidentifications of C. auris (e.g., C. haemulonii, C. 

duobushaemulonii, C. famata, C. sake, C. lusitaniae, C. 

parapsilosis, C. catenulata, C. guilliermondii, and 

Rhodotorula glutinis); 

 ix. cholera; 

 x.  Clostridium perfringens food-borne illness; 

 xi. Coronavirus Disease 2019 (COVID-

19)/Infections with SARS-CoV-2; 

 xii.  diphtheria;  

 xiii.  Enterobacteriacea, carbenum-resistant; 

 xiv. fish or shellfish poisoning (domoic acid 

poisoning, neurotoxic shellfish poisoning, ciguatera, 

paralytic shellfish poisoning, scombroid); 

 xv. food-borne illness; 

 xvi. glanders (Burkholderia mallei); 

 xvii.  Haemophilus influenzae (invasive infection); 

 xviii.  influenza-associated mortality; 

 xix. measles (rubeola, imported or indigenous); 

 xx. melioidosis (Burkholderia pseudomallei); 

 xxi. Neisseria meningitidis (invasive infection); 

 xxii.  outbreaks of any infectious diseases; 

 xxiii.  pertussis; 

 xxiv. plague (Yersinia pestis); 

 xxv. poliomyelitis (paralytic and non-paralytic); 

 xxvi. Pseudomonas aeruginosa, carbapenem-

resistant; 

 xxvii.  Q fever (Coxiella burnettii); 

 xxviii.  rabies (animal and human); 

 xxiv. ricin poisoning; 

 xxx. rubella (congenital syndrome); 

 xxxi. rubella (German measles); 

 xxxii.  SARS (SARS-CoV-1 infection); 

 xxxiii.  Staphylococcus aureus, vancomycin 

intermediate or resistant (VISA.VRSA); 

 xxxiv. staphylococcal enterotoxin B (SEB) pulmonary 

poisoning; 

 xxxv. smallpox; 

 xxxvi. tularemia (Francisella tularensis); 

 xxxvii.  viral hemorrhagic fever (Ebola, Lassa, 

Marburg, Crimean Congo, etc.); and 

 xxxviii.  yellow fever. 

2. Class B Diseases or Conditions which Shall 

Require Reporting within One Business Day  

a. Class B diseases or conditions include diseases or 

conditions of public health concern needing timely response 

because of potential for epidemic spread. The following 

class B diseases or conditions shall be reported to the Office 

of Public Health by the end of the next business day after the 

existence of a case, a suspected case, or a positive laboratory 

result is known:  

 i. anaplasmosis; 

 ii.  arthropod-borne viral infections (including 

West Nile, Dengue, St. Louis, California, Eastern Equine, 

Western Equine, Chikungunya, Usutu, Zika, and others); 

 iii.  aseptic meningitis; 

 iv. babesiosis; 

 v. Chagas disease; 

 vi. chancroid; 

 vii.  cryptosporidiosis; 

 viii.  cyclosporiasis; 

 ix. Escherichia coli, Shiga-toxin producing 

(STEC), including E. coli O157:H7; 

 x. granuloma inguinale; 

 xi. hantavirus (infection or pulmonary syndrome); 

 xii.  hemolytic-uremic syndrome;  

 xiii.  hepatitis A (acute illness);  

 xiv. hepatitis B (acute illness and carriage in 

pregnancy); 

 xv. hepatitis B (perinatal infection); 
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 xvi. hepatitis C (acute illness); 

 xvii.  hepatitis C (perinatal infection); 

 xviii.  hepatitis E; 

 xix. herpes (neonatal); 

 xx. human immunodeficiency virus [(HIV), 

infection in pregnancy]2,6; 

 xxi. human immunodeficiency virus [(HIV), 

perinatal exposure]2,6; 

 xxii.  legionellosis; 

 xxiii.  listeriosis; 

 xxiv. malaria; 

 xxv. mumps; 

 xxvi. salmonellosis 

 xxvii.  shigellosis; 

 xxviii.  syphilis1 

 xxix. syphilis [(Treponema pallidum), infection in 

pregnancy]1,6 

 xxx. syphilis [(Treponema pallidum), perinatal 

exposure]1,6; 

 xxxi. tetanus; 

 xxxii.  tuberculosis3 due to Mycobacterium 

tuberculosis, bovis or africanum; 

 xxxiii.  typhoid fever; 

 xxxiv. Vibrio infections (other than cholera); and 

 xxxv. Zika virus-associated birth defects. 

3. Class C Diseases or Conditions which Shall 

Require Reporting within Five Business Days 

a. Class C diseases or conditions shall include 

diseases or conditions of significant public health concern. 

The following class C diseases or conditions shall be 

reported to the Office of Public Health within five business 

days after the existence of a case, suspected case, or a 

positive laboratory result is known: 

 i. acquired immune deficiency syndrome 

(AIDS)2; 

 ii.  aspergillosis; 

 iii.  blastomycosis; 

 iv. campylobacteriosis; 

 v. chlamydial infection1; 

 vi. coccidioidomycosis; 

 vii.  cryptococcosis (Cryptococcus neoformans and 

C. gattii); 

 viii.  ehrlichiosis (human granulocytic, human 

monocytic, Ehrlichia chaffeensis and ewingii); 

 ix. Enterococcus, vancomycin resistant [(VRE), 

invasive disease]; 

 x. giardiasis; 

 xi. gonorrhea1 (genital, oral, ophthalmic, pelvic 

inflammatory disease, rectal); 

 xii.  Guillain-Barré syndrome; 

 xiii.  Hansenôs disease (leprosy); 

 xiv. hepatitis C (infection, other than as in Class 

B)2;  

 xv. histoplasmosis; 

 xvi. human immunodeficiency virus [(HIV) 

infection, other than as in class B]2; 

 xvii.  human T lymphocyte virus (HTLV I and II) 

infection; 

 xviii.  leptospirosis; 

 xix. Lyme disease; 

 xx. lymphogranuloma venereum1; 

 xxi. meningitis, eosinophilic (including those due to 

Angiostrongylus infection); 

 xxii.  Nipah virus infection; 

 xxiii.  non-gonococcal urethritis; 

 xxiv. nontuberculous mycobacteria; 

 xxv. ophthalmia neonatorum; 

 xxvi. psittacosis; 

 xxvii.  spotted fever rickettsioses [Rickettsia species 

including Rocky Mountain spotted fever (RMSF)]; 

 xxviii.  staphylococcal toxic shock syndrome; 

 xxix. Staphylococcus aureus, methicillin/oxacillin-

resistant [(MRSA), invasive infection]; 

 xxx. streptococcal disease, group A (invasive 

disease); 

 xxxi. streptococcal disease, group B (invasive 

disease); 

 xxxii.  streptococcal toxic shock syndrome; 

 xxxiii.  Streptococcus pneumoniae invasive disease; 

 xxxiv. transmissible spongiform encephalopathies 

(Creutzfeldt-Jakob disease and variants); 

 xxxv. trichinosis; 

 xxxvi. varicella (chickenpox); and; 

 xxxvii.  yersiniosis. 

4. Class D Special Reportable Diseases or Conditions 

Shall Require Reporting within Five Business Days 

a. Class D diseases or conditions shall include 

diseases or conditions of significant public health concern. 
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The following class D diseases or conditions shall be 

reported to the Office of Public Health within five business 

days after the existence of a case, suspected case, or a 

positive laboratory result is known: 

 i. cancer; 

 ii.  carbon monoxide exposure and/or poisoning5; 

 iii.  complications of abortion; 

 iv. congenital hypothyroidism4; 

 v. galactosemia; 

 vi. heavy metal (arsenic, cadmium, mercury) 

exposure and/or poisoning (all ages)5; 

 vii.  hemophilia; 

 viii.  lead exposure and/or poisoning (all ages)5; 

 ix. pesticide-related illness or injury (all ages)5; 

 x. phenylketonuria4; 

 xi. pneumoconiosis (asbestosis, berylliosis, 

silicosis, byssinosis, etc.) 5; 

 xii.  radiation exposure, over normal limits5; 

 xiii.  Reye's syndrome; 

 xiv. severe traumatic head injury; 

 xv. severe undernutrition (severe anemia, failure to 

thrive); 

 xvi. sickle-cell disease (newborns); 

 xvii.  spinal cord injury; and 

 xviii.  sudden infant death syndrome (SIDS). 

5. Class E Reportable Occupational Diseases or 

Conditions Shall Require Reporting within 10 Business 

Days5 

a. Class E diseases or conditions shall include any 

occupationally-related diseases or conditions of significant 

public health concern. This includes cases where the work 

environment is suspected to be the cause of an illness or 

injury or cases where the work environment is thought to be 

the cause of an illness exacerbation. Class E diseases or 

conditions shall be reported to the Office of Public Health, 

Section of Environmental Epidemiology and Toxicology, 

Occupational Health and Injury Surveillance Program, 

within 10 business days after existence of the case, 

suspected case, or positive test result is known. 

E. Case reports not requiring special reporting 

instructions (see below) can be reported by mail or facsimile 

[(504) 568-8290 (fax)] on confidential disease report forms, 

or by phone [call (800) 256-2748 for forms and instructions] 

or in an electronic format acceptable to the Office of Public 

Health. When selecting a method of notification, the person 

or entity submitting a report shall be respectful of the time 

limitations for the report to be received by the Office of 

Public Health in accordance with the particular time 

limitations specified under classes A-D above. 

1. 1Report on STD-43 Form. Report cases of syphilis 

with active lesions by telephone, within one business day, to 

(504) 568-7474. 

2. 2Report to the Louisiana STD/HIV Program. Visit 

www.hiv.dhh.louisiana.gov or call (504) 568-7474 for 

regional contact information. 

3. 3Report on CDC72.5 (f.5.2431) card. 

4. 4Report to the Louisiana Genetic Diseases Program 

and Louisiana Childhood Lead Poisoning Prevention 

Programs, www.genetics.dhh.louisiana.gov, or facsimile 

[(504) 568-8253 (fax)], or call (504) 568-8254 or (800) 242-

3112. 

5. 5Report to the Section of Environmental 

Epidemiology and Toxicology, Occupational Health and 

Injury Surveillance Program, www.seet.dhh.louisiana.gov or 

call (504) 568-8150, toll free at (888) 293-7020, or by fax at 

(504) 568-8149. 

6. 6Report to the Louisiana STD/HIV Program on 

HIV/Syphilis during Pregnancy Reporting Form. Visit 

www.hiv.ldh.louisiana.gov or by phone at (504) 568-7474. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2) and R.S. 40:5(2)(10)(11). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1212 (June 

2002), amended LR 32:1050 (June 2006), LR 34:2173 (October 

2008), repromulgated LR 34:2582 (December 2008), LR 36:1014 

(May 2010), repromulgated LR 36:1253 (June 2010), amended LR 

39:1053 (April 2013), LR 41:2653 (December 2015), amended by 

the Department of Health, Office of Public Health, amended LR 

45:667 (May 2019), LR 47:51 (January 2021). 

§107. Laboratory and Healthcare Facility Reporting 

Requirements 

(Formerly §113) 

A. The director of every laboratory and the director of an 

applicable healthcare facility whether public, private, 

hospital or other, within or out of the state shall report to the 

state health officer the results of all tests that are in any way 

clinically relevant, suggestive or indicative of an individual 

having active disease, past or present exposure to, past or 

present contact with and/or past or present association with 

any of the disease/conditions listed in LAC 51 (Public 

Health½Sanitary Code), Part II, Chapter 1, §105. The 

results of the tests to be reported to the state health officer do 

not have to be conducted for diagnostic reasons, nor do the 

results have to be diagnostic or confirmatory. The report 

shall be received in a timely manner consistent with the 

requirements of the diseases/conditions by class for the 

diseases/conditions described in §105 of this Chapter and 

shall state the name, date of birth, sex, race, usual residence, 

pregnancy status of the individual (if the pregnancy status is 

known and if it is clinically relevant to the disease or 

condition being reported), specimen identification code/ID 

and test results of the tested individual as well as the name 

of the physician or person submitting the specimen. Contact 

information for the laboratory or an applicable healthcare 

facility performing the test(s) shall be provided. Laboratories 

or an applicable healthcare facility shall not defer their 
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public health reporting responsibilities to any other 

authorities within the institutions they serve. In addition, 

laboratories or an applicable healthcare facility performing 

tests on specimens received from other laboratories or an 

applicable healthcare facility shall report to the state health 

officer all results as prescribed above plus the contact 

information for the facility/laboratory or an applicable 

healthcare facility where the specimen originated. Moreover, 

no considerations, evaluations or concerns, regarding any 

test technology or test result by institutions and/or 

organizations whether federal, state or otherwise (e.g., FDA, 

CMS-CLIA, etc.) which may be overseeing, approving, 

evaluating or licensing laboratory testing, shall represent an 

a priori rationale for withholding laboratory reports from the 

state health officer. 

B. All laboratory facilities shall, in addition to reporting 

tests indicative of conditions found in §105, report positive 

or suggestive results for additional conditions of public 

health interest. The following findings shall be reported as 

detected by laboratory facilities: 

1. adenoviruses; 

2. coronaviruses; 

3. enteroviruses; 

4. hepatitis B (carriage, other than in pregnancy); 

5. hepatitis C (past or present infection), including 

genotype where available; 

6. human metapneumovirus; 

7. parainfluenza viruses; 

8. respiratory syncytial virus; and 

9. rhinoviruses. 

C. A reference culture or culture-independent diagnostic 

test (CIDT) specimen is required to be sent to the Office of 

Public Health laboratory, or a specialized laboratory as 

indicated below, for the following microorganisms within 

five business days of the final identification of the 

microorganism: 

1. Acinetobacter spp., pan-resistant; consult with the 

OPHôs Infectious Disease Epidemiology for submission to 

the CDCôs Antibiotic Resistance Laboratory Network 

(ARLN); 

2. Bacillus anthracis (confirmed or suspected); 

3. Bordetella pertussis; 

4. Brucella spp. 

5. Burkholderia mallei; 

6. Burkholderia pseudomallei; 

7. Campylobacter spp.; 

8. Candida auris submitted to the CDCôs ARLN; 

consult with the OPHôs Infectious Disease Epidemiology for 

common misidentifications of C. auris (e.g., C. haemulonii, 

C. duobushaemulonii, C. famata, C. sake, C. lusitaniae, C. 

parapsilosis, C. catenulata, C. guilliermondii, and 

Rhodotorula glutinis); 

9. Corynebacterium diphtheriae; 

10. E. coli O157:H7 or E. coli Shiga toxin producing; 

11. Enterobacteriaceae, carbapenem-resistant 

(excluding Klebsiella pneumoniae, K. oxytoca, E. coli, and 

Enterobacter spp.); consult with OPHôs Infectious Disease 

Epidemiology for submission to the CDC ARLN; 

12. Francisella spp.; 

13. Klebsiella pneumoniae, K. oxytoca. E. coli, and 

Enterobacter spp., carbapenum-resistant; 

14. Listeria spp.; 

15. Mycobacterium tuberculosis, bovis or africanum; 

16.  Plesiomonas spp; 

17. Pseudomonas aeruginosa, carbapenum-resistant; 

18. Salmonella spp.; 

19. Shigella spp.; 

20. Vibrio spp.; 

21. Yersinia enterocolitica; and 

22. Yersinia pestis. 

D. A reference culture or culture-independent diagnostic 

test (CIDT) specimen is required to be sent to the Office of 

Public Health laboratory for the following microorganisms if 

the original culture was from a sterile site (e.g., blood, spinal 

fluid, other internal fluid, tissue, etc.). Such reference culture 

shall be sent to the Office of Public Health laboratory within 

five business days of the final identification of the 

microorganism: 

1. Haemophilus influenzae type b or untyped; 

2. Neisseria meningitidis; and 

3. Streptococcus pneumoniae. 

E. Laboratory reports shall not be construed by the 

Office of Public Health as diagnosis. In the case of private 

patients, follow-up of laboratory reports shall be through the 

physician(s) submitting the specimen(s). 

F. Electronic reporting by a laboratory/facility shall 

include any results, negative or positive, for all components 

of testing indicative of the following conditions: 

1. Coronavirus Disease 2019 (COVID-19)/Infections 

with SARS-CoV-2; 

2. hepatitis C virus;  

3. human immunodeficiency virus (HIV), including 

nucleotide sequences; and 

4. syphilis. 

G. Laboratories and applicable healthcare facilities are 

encouraged to report results electronically using Health 

Level Seven (HL7)-compliant message structure and 



Title 51, Part II 

  Louisiana Administrative Code June 2021 15 

appropriate standard Logical Observation Identifiers Names 

and Codes (LOINC) terminology designating the test(s) 

performed. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2) and R.S. 40:5(2)(10)(11). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1214 (June 

2002), amended LR 32:1052 (June 2006), LR 39:1054 (April 

2013), LR 41:2655 (December 2015), amended by Department of 

Health, Office of Public Health, LR 45:669 (May 2019), LR 47:52 

(January 2021). 

§109. Reports by Emergency Departments 

(Formerly §105.A.5) 

A.  Syndromic Surveillance: Reportable Conditions seen 

at Emergency Departments of Acute Care Hospitals which 

Shall Require Reporting Electronically within One Business 

Day of the Visit 

1. Emergency department reporting shall include all 

conditions seen at emergency departments of acute care 

hospitals. The text content of the chief complaint for the visit 

or an international classification of disease code shall be 

reported to the Office of Public Health within one business 

day of the visit by electronic means as specified by the 

Office of Public Health.  

AUTHORITY NOTE: Promulgated in accordance with the 

provisions or R.S. 40:4(A)(2) and R.S. 40:5(2)(10)(11). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1213 (June 

2002), amended LR 32:1051 (June 2006), LR 36:1015 (May 2010), 

LR 41:2656 (December 2015). 

§111. Reports by Hospitals 

A. It shall be the duty of all hospitals producing 

antibiograms detailing the antibiotic sensitivities and 

resistances of microorgansms in their facility to provide a 

report annually of antibiogram results to the state health 

officer. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2) and R.S. 40:5(2)(10)(11). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 41:2656 

(December 2015). 

§113. Reports Required of Parents, Schools and Day 

Care Centers 

(Formerly §111) 

A. It shall be the duty of every parent, guardian, 

householder, attendant or other person in charge, principal of 

a public or private school, operator of a day care center or 

residential facility (public or private) to report a case of 

reportable disease in his household or school to the state 

health officer [as required by Subsection 105.C of this 

Chapter utilizing the appropriate method(s) of reporting 

required under Subsection 105.E of this Chapter], when he 

or she knows or reasonably believes that the disease is one 

which legally must be reported, except when he or she 

knows or reasonably believes that a physician, presumed to 

have already reported the case, is in attendance. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2) and R.S. 40:5(2)(10)(11). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1213 (June 

2002), amended LR 36:1015 (May 2010), LR 41:2656 (December 

2015). 

§115. Investigations 

[formerly paragraph 2:009] 

A. The state health officer may immediately upon 

receiving notification of any communicable disease or 

reportable condition, investigate as the circumstances may 

require for the purpose of verification of the diagnosis, to 

ascertain the source of the causative agent, to disclose 

unreported cases and to reveal susceptible contacts if such 

information is required to prevent a serious health threat to 

the community. The decision of the state health officer as to 

the diagnosis shall be final, for administrative purposes. 

B. [formerly paragraph 2:010] The state health officer is 

hereby empowered and it is made his or her duty whenever a 

case of communicable disease occurs, to obtain laboratory 

specimens of body tissues, fluids or discharges and of 

materials directly or indirectly associated with the case as 

may be necessary or desirable in confirmation of the 

diagnosis or for ascertaining the source of the infection, 

recency of onset, strain of organism, and/or medication 

resistance, when acceptable laboratory and medical reports 

are not available. Whenever laboratory tests are required for 

the release of cases or carriers or suspected cases or carriers, 

the state health officer shall be satisfied that a sufficient 

number of specimens are examined, that the specimens are 

authentic and are examined in an acceptable laboratory. 

C. [formerly paragraph 2:013] No person shall interfere 

with or prevent the entrance to or examination of any house, 

building, trailer, camp, train, airplane, bus, steamship, or 

other water craft, or any abode, by the state health officer 

where a case of communicable disease is either suspected or 

reported to exist. 

D. [formerly paragraph 2:009-1] The state health officer 

shall make a good faith effort to notify individuals who are 

spouses and/or sexual contacts to persons with Human 

Immunodeficiency Virus (HIV) infection of their exposure, 

offer them counseling about their risk of infection, and offer 

them testing for HIV infection. In performing this activity, 

the state health officer or his/her designee shall initially 

contact the primary medical provider of the person who has 

HIV infection, if such medical provider can be identified, 

and ask if the infected person or the medical provider 

intends to conduct this notification. If neither the infected 

person nor the medical provider intends to notify spouses or 

sexual partners of the exposure, the state health officer or 

his/her designee shall attempt to interview the infected 

person directly to identify these partners for counseling and 

testing. Notification of partners shall be conducted in such a 

manner as to maintain the confidentiality of the infected 

person. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2) and R.S. 40:5(10). 
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HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1214 (June 

2002), amended LR 32:1052 (June 2006), LR 36:1016 (May 2010). 

§117. Disease Control Measures Including 

Isolation/Quarantine 

[formerly paragraph 2:011] 

A. Individuals suspected of being cases or carriers of a 

communicable disease, or who have been exposed to a 

communicable disease, and who in the opinion of the state 

health officer may cause serious threat to public health, shall 

either submit to examination by a physician and to the 

collection of appropriate specimens as may be necessary or 

desirable in ascertaining the infectious status of the 

individual, or be placed in isolation or under quarantine as 

long as his or her status remains undetermined. Specimens 

collected in compliance with this Section shall be examined 

either by a state laboratory free of charge or by a laboratory 

approved by the state health officer at the individual's own 

expense. 

B. [formerly paragraph 2:014] It shall be the duty of the 

state health officer or his or her duly authorized 

representative to promptly institute necessary control 

measures whenever a case of communicable disease occurs. 

C. [formerly paragraph 2:015] The state health officer or 

his or her duly authorized representative is hereby 

empowered and it is made his or her duty, whenever a case 

of communicable disease occurs in any household or place, 

and it is in his or her opinion, necessary or advisable that 

persons residing therein shall be kept from contact with the 

public, to declare the house, building, apartment, room, or 

place where the case occurs, a place of quarantine, and to 

require that only persons so authorized by the state health 

officer shall leave or enter said quarantined place during the 

period of quarantine. 

D. [formerly paragraph 2:016] Whenever a disease of 

international or interstate epidemic significance occurs in 

any community within or outside the state of Louisiana, the 

state health officer shall, if in his or her opinion, it is 

necessary, proclaim and institute a quarantine of the locality 

in which the said disease prevails and shall formulate and 

publish rules and regulations to carry out such quarantine 

effectively; which rules and regulations shall have the same 

force and authority as this code and shall remain in force 

until rescinded by proclamation of the state health officer. 

E. [formerly paragraph 2:017] It is a violation of this 

code for any person to enter or leave any quarantined area in 

the state of Louisiana, or to enter from any quarantined area 

without the state of Louisiana except by permission of the 

state health officer. 

F. [formerly paragraph 2:018] No person shall interfere 

with, conceal, mutilate or tear down any notices or placard 

placed on any house, building, or premises by the state 

health officer. Such placards shall be removed only on 

authority of the state health officer. 

G. [formerly paragraph 2:019] Whenever in the 

judgment of the state health officer, it is necessary to protect 

the public health against a serious health hazard, the state 

health officer may take complete charge of any case of 

communicable disease occurring therein and may carry on 

such measures to prevent its spread as he or she may believe 

necessary and as are provided for by this Code. 

H. If expedited partner therapy is chosen as an 

alternative by the before mentioned physician, advanced 

practice registered nurse or physician assistant, the patient 

with a case of gonorrhea or chlamydia will be given a 

written document that the patient agrees to give to his or her 

sexual contact. The document will contain, but will not be 

limited to the following information. 

1. The sexual contact should be examined and treated 

by a physician, advanced practice registered nurse or 

physician assistant, if at all possible. 

2. The medicine or prescription for medicine given to 

the sexual contact by the patient should not be taken by the 

contact if the contact has a history of allergy to the antibiotic 

or to the pharmaceutical class of antibiotic in which case the 

sexual contact should be examined and treated by a 

physician, advanced practice registered nurse or physician 

assistant and offered another type of antibiotic treatment. 

3. The medicine or prescription for medicine given to 

the sexual contact by the patient should not be taken by the 

contact if the contact is pregnant, in which case the sexual 

contact should be examined by a prenatal care health care 

provider. 

4. Additionally, any pharmacist licensed to practice 

pharmacy in this state may recognize a prescription 

authorized by this section as valid, notwithstanding any 

other provision of law or administrative rule to the contrary. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2) and R.S. 40:5. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1214 (June 

2002), amended LR 35:249 (February 2009). 

§119. Duty of Custodians of Medical Records 

[formerly paragraph 2:012] 

A. Custodians of medical records on patients known or 

suspected of being cases or carriers of a communicable 

disease, shall make such records available for review by the 

state health officer. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2) and R.S. 40:5(10). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1215 (June 

2002). 

§121. Special Tuberculosis Control Measures 

[formerly paragraph 2:014-1 and Appendix A] 

A. Louisiana is changing its method of treating 

tuberculosis due to recent recommendations of the federal 

Centers for Disease Control and Prevention as set forth in its 

Morbidity and Mortality Weekly Report, Volume 42, Issue 

RR-7, dated May 21, 1993. These new and revised 

recommendations have become necessary because the 

majority of tuberculosis patients on daily self-administered 
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medications do not comply with a full course of therapy 

which leads to drug resistance and secondary spread of the 

disease. 

B. This Section contains a step-wise approach for 

encouraging compliance with treatment and for managing 

the non-compliant patient. The steps in the process begin 

with a voluntary patient compliance agreement, meant to 

spell out the time and place of directly-observed therapy 

negotiated between the healthcare provider and the patient 

and to inform the patient of the possible consequences of 

non-compliance with the course of therapy. 

C. If the patient does not comply with the terms of this 

agreement, a quarantine order for directly-observed therapy 

follows. This order from the state health officer or his 

designee reinforces the need for compliance with therapy. 

D. If the patient continues to be uncooperative, the state 

health officer or his designee may issue a formal quarantine 

order for hospitalization. This assigns the patient to a 

specific hospital facility for care of tuberculosis as an 

inpatient, with detailed warning of the consequences of  

non-compliance with therapy. It is to be noted that the 

patient must agree to be transported to the selected hospital 

facility, and to further comply with the quarantine order to 

remain in the hospital until his/her condition improves, and 

the patient may be discharged and placed under a new 

quarantine order for continued directly observed therapy 

treatment, as needed, outside of the hospital facility's 

restrictive environment. 

E. In certain cases, where the OPH disease intervention 

specialist and supervisor anticipate that a given 

uncooperative patient will refuse to be voluntarily 

transported to a hospital facility under a formal quarantine 

order for hospitalization, the state health officer may 

authorize and instruct the OPH disease intervention 

specialist supervisor or other appropriate OPH official, to fill 

out a request for a court order for hospitalization, and 

present it to the district attorney in the parish wherein the 

patient is known to be situated. (In rare instances, the district 

attorney may see that criminal charges for violation(s) of the 

quarantine order for directly observed therapy are filed at 

this point, instead of the OPH requested civil court order). 

F. It is hoped that in most instances of initial  

non-compliance with the required treatment, an 

uncooperative patient will agree to be transported to a 

specific hospital facility for inpatient care under a formal 

quarantine order issued by the state health officer or his 

designee, without court intervention. 

G. In the event a patient under a formal quarantine order 

for hospital care becomes uncooperative within the hospital 

facility's restrictive environment, or a patient continues to be 

non-compliant with therapy after isolation/quarantine by a 

civil court order, the hospital facility or state health officer 

may seek to have criminal charges filed pursuant to R.S. 

40:6.B, and upon conviction, the patient may be sentenced to 

the hospital unit of a state prison and placed in the custody 

of the Department of Corrections. 

H. This Section contains suggested forms with 

instructions for the steps prior to the filing of criminal 

charges. 

I. Louisiana is following the recommendations of the 

federal Centers for Disease Control and Prevention by 

placing all tuberculosis patients initially under a voluntary 

program of "Directly Observed Therapy" pursuant to a 

"Patient Compliance Agreement" signed by the patient. A 

sample "Patient Compliance Agreement" form follows: 

J. Tuberculosis Control Sample Form 1 

VOLUNTARY PATIENT COMPLIANCE AGREEMENT  

Plan of therapy for ___________________________________________  

 Full Name 

Date of birth_________ Social Security #____________________ 

Whose residence is__________________________ 

Parish _______________ Date this regimen begins______________ 

For the Patient: NOTE: All statements are to be read to patient  
(or patient may read). 

1. You are being treated for suspected tuberculosis; therefore, it is 

essential that you take your medication. 

2. To avoid long-term isolation or quarantine, you will be expected to 

follow your drug therapy schedule. No dose of medication is to be missed. 

3. State law requires that the Office of Public Health assist you in 
controlling your disease. The only way to cure your disease is by regular 

use of drug therapy. 

4. The following therapy schedule requires that you report  

to  ______________________________________________________  

on _______, at ________o'clock to receive your medications under 
supervision. The staff will work with you in arranging special schedules for 

your therapy as necessary. You will be expected to call and report any 

difficulties in keeping your appointments. 

5. Failure to comply with these guidelines may result in quarantine, 

involuntary confinement to a hospital or possible criminal charges for 

violations of quarantine. 

(If patient states any barriers to compliance, list them here.) 

I agree that I understand the above therapy schedule and will make every 

effort to comply with the full course of my therapy. 

Patient's Signature ____________________________________________  

Date ___________   _____________________________________  

 Public Health Nurse or Disease Inter. Spec. 

Copy received by patient _____________________ 

 Patient Initials 

SCHEDULE CHANGES 

New schedule  _______________________________________________  

Medical Reason/Other  ________________________________________  

Patient Signature_________________________ Date  _______________  

__________________________________________________ 

Signature Public Health Nurse or Disease Intervention Specialist 

Copy to patient______________ 
 Patient Initials 

 

K. In the event a particular tuberculosis patient fails to 

cooperate, as evidenced (for example) by failing to 

voluntarily appear timely at the place that was agreed upon 

in the patient compliance agreement to take the required 

drugs, or otherwise interrupts and/or stops taking the  

anti-tuberculosis medication as prescribed, it may become 
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necessary to issue a formal public health isolation or 

quarantine order to "Directly Observed Therapy" (DOT) 

means drugs taken in the presence of a designated health 

care provider at a specified place. In such cases, the patient 

is fully informed that a violation of the terms of the isolation 

or quarantine order to DOT may result in orders issued by 

the state health officer or his designee or agent, or by an 

order from a Louisiana court of competent jurisdiction, to a 

more restrictive environment for the management of 

uncooperative tuberculosis patients. A sample of a public 

health isolation or quarantine order to DOT follows: 

L. TB Control Form 2 is a sample letter to hand deliver a 

quarantine order for directly observed therapy.  

 
                                                              Date  _________________  
 ______________________  

 ______________________  

________________________, LA 70 __ 

       RE: Quarantine Order for Directly Observed Therapy 

Dear ___________________: 

This is to inform you that you are under quarantine to prevent the spread of 
your tuberculosis infection. The circumstances necessitating the specific 

terms of your quarantine are as follows: 

1. You have been diagnosed as having active pulmonary tuberculosis, 

which could be spread to others when you cough. 

2. You were diagnosed with pulmonary tuberculosis in 
____________________, and had a positive sputum smear and culture for 

M. tuberculosis, which showed sensitivity to ____________________. 

3. You have failed voluntary Directly Observed Therapy, as evidenced by 
______________________________________________________. 

In order to protect the public from further unwarranted exposure to your 

infection, you are required to fully comply with these terms of your 

quarantine: 

1. You will be placed on mandatory Directly Observed Therapy by the 

regional chest clinician in __________. This regimen will require 
medications administered at the _________________ Parish Health Unit. 

This therapy will continue until the state health officer determines that you 

are no longer likely to transmit your infection to others and have completed 
an adequate therapy regimen. 

2. You will comply and cooperate fully with the treatment regimen 

prescribed for you. 

3. Failure to comply with mandatory Directly Observed Therapy on an 

outpatient basis may require subsequent legal action. Failure for the 

purposes of this quarantine is defined as missing one or more doses of 
therapy during one month. This order will remain in force until the order is 

revoked or revised by the authority of the state health officer. 

In view of the risk to the public health which would result from failure to 
keep your tuberculosis infection under control, any violation of the 

specified terms of your quarantine may force us to bring immediate action 

against you in court. 

Please signify your intention to comply with the terms of this order by 

signing the Statement of Intention which is attached. Return the statement to 

me through the officer who delivers it to you. 

I sincerely hope that you will have a rapid and uneventful recovery and that 

your tuberculosis can be classed as inactive before very long. 

         ______________________________, M.D. 
             State Health Officer 

M. Tuberculosis Control Form 3 is an attachment to 

Form 2 to be hand delivered to the patient.  

STATEMENT OF INTENTION TO COMPLY  

I, ____________________________, have read the terms of my 

quarantine for control of tuberculosis, or have had them read to me. I have 
had a chance to ask questions about the terms of my quarantine and am 

satisfied that I understand them. For my own protection and the protection 

of the public, I agree to comply fully with the specified terms of my 
quarantine. 

 __________________________________________________________  

(Signature)     Date 
 

WITNESSES: _________________   _____________________ 

(Signature) (Signature) 
 _________________   _______________________  

 (Print Name)  (Print Name) 

 
cc: 

State Health Officer 

EXECUTIVE OFFICER, ADMINISTRATION 
DHH OFFICE OF PUBLIC HEALTH 

TUBERCULOSIS CONTROL SECTION 

DHH OFFICE OF PUBLIC HEALTH 

BUREAU OF LEGAL SERVICES 

DEPARTMENT OF HEALTH AND HOSPITALS 

REGION ___DIS SUPERVISOR 1 
DHH OFFICE OF PUBLIC HEALTH 

_______________________ PARISH HEALTH UNIT 

DISTRICT ATTORNEY ___________________ PARISH 

SHERIFF,___________________ PARISH 

 

N. A tuberculosis patient with a diagnosis of active 

tuberculosis who fails to comply with a public health 

isolation or quarantine order to directly observed therapy 

may be ordered to a more restrictive environment for the 

management of uncooperative tuberculosis patients, or by 

requesting a Louisiana court of competent jurisdiction for 

the issuance of an order placing the patient in a more 

restrictive environment. A sample of the state health officer's 

isolation or quarantine order to a more restrictive 

environment follows, along with a sample request for a court 

order. 

O. TB Control Form 4 is a sample quarantine order (by 

the state health officer) for hospitalization 

 

SAMPLE QUARANTINE  ORDER FOR HOSPITALIZATION  

                                                              Date  _________________  

 ______________________  

 ______________________  

________________________, LA 70 __ 

       RE: Quarantine Order for Directly Observed Therapy 

Dear ___________________: 

This is to inform you that you are under quarantine to prevent the spread of 

your tuberculosis infection. The circumstances necessitating the specific 
terms of your quarantine are as follows: 

 

1. You have been diagnosed as having active pulmonary tuberculosis, 
which could be spread to others when you cough. 

2. You were diagnosed with pulmonary tuberculosis on 

_________________, and had a positive sputum smear and culture for  
M. tuberculosis, which showed resistance to ________________________. 

3. You failed to comply with your prescribed therapy and failed 

mandatory Directly Observed Therapy under quarantine, as evidenced by 
____________________________________________________________ . 
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In order to protect the public from further unwarranted exposure to your 

infection, you are required to fully comply with these terms of your 
quarantine for hospitalization: 

1. You have been placed on treatment for tuberculosis and will remain 

hospitalized with subsequent transfer to Villa Feliciana Chronic Disease 
Hospital and Rehabilitation Center. 

2. You will comply and cooperate fully with the treatment regimen 

prescribed for you. 

3. Failure to comply with this order for you to remain hospitalized may 
result in CRIMINAL CHARGES filed against you and a warrant for your 

arrest. The CRIMINAL CHARGE would be a violation of your 

Tuberculosis Quarantine Order, R.S. 40:6.B. Upon trial, if convicted of this 
charge, you may be sentenced to the hospital unit of a state prison operated 

by the Department of Corrections. Please be guided accordingly.  

This formal quarantine order will remain in force until the order is revoked 

or revised by the state health officer. 

In view of the risk to the public health which would result from failure to 
keep your tuberculosis infection under control, any violation of the 

specified terms of your quarantine will force us to bring immediate action 

against you in court. 

Please signify your intention to comply with terms of this order by signing 
the Statement of Intention which is attached. Return the Statement to me 

through the officer who delivers it to you. 

I sincerely hope that you will have a rapid and uneventful recovery and that 

your tuberculosis can be classed as inactive before very long. 

         ______________________________, M.D. 
             State Health Officer 

 

P. TB Control Form 5 is a statement of intention to 

comply with the state health officer's quarantine order for 

hospitalization. 

STATEMENT OF INTENTION TO COMPLY  

I, _________________________, have read the terms of my quarantine for 

control of tuberculosis, or have had them read to me. I have had a chance to 

ask questions about the terms of my quarantine and am satisfied that I 

understand them. For my own protection and the protection of the public, I 

agree to comply fully with the specified terms of my quarantine. I also 
expressly understand that if I violate the terms of this quarantine order, I 

may be charged with a CRIME and can be SENTENCED TO PRISON. 

(Signature) (Date) 
 __________________________________________________________  

(Signature)     Date 

 
WITNESSES: _________________   _____________________ 

 (Signature) (Signature) 

_________________   ______________________  
 (Print Name)  (Print Name) 

cc: 

state health officer 

EXECUTIVE OFFICER, ADMINISTRATION 

DHH OFFICE OF PUBLIC HEALTH 

TUBERCULOSIS CONTROL SECTION 
DHH OFFICE OF PUBLIC HEALTH 

BUREAU OF LEGAL SERVICES 

DEPARTMENT OF HEALTH AND HOSPITALS 

REGION II DIS SUPERVISOR 

DHH OFFICE OF PUBLIC HEALTH 

DISTRICT ATTORNEY _____________ PARISH 

SHERIFF, _________________ PARISH 

L S U UNIT, EARL K. LONG HOSPITAL 

_______________________PARISH HEALTH UNIT 

Q. The following "format" may be used by the district 

attorney when the state health officer or his designee or 

agent requests help in handling an uncooperative person 

known to have active, infectious tuberculosis. The district 

attorney may substitute any "format" of his/her preference, 

however. The general intent here is to provide the OPH 

disease intervention specialist supervisors (who will be the 

state health officer's designee in most cases) with an 

instrument to complete and submit to the district attorney 

when a particular TB patient shows no intent to cooperate. 

The "format" of the instrument itself may have to be altered 

so as to present the facts of a particular case accurately. 

R. Tuberculosis Control Form 6 

SAMPLE REQUEST FOR A COURT ORDER FOR 

HOSPITALIZATION  

IN RE: 1  _____________________________  

NO. 2   _____________________________  

_________3 JUDICIAL DISTRICT COURT PARISH OF _________4 

FILED:_________________5 _____________________________6 

               DEPUTY 

REQUEST FOR AN EMERGENCY PUBLIC HEALTH ORDER  

TO ISOLATE/QUARANTINE A TUBERCULOSIS PATIENT  

TO PROTECT THE PUBLIC HEALTH AND THE PATIENT  

ON THE MOTION OF ___________________________________, 7 

a Disease Intervention Specialist Supervisor employed by the Office of 

Public Health of the Department of Health and Hospitals of the State of 

Louisiana and duly designated to act in these premises by the state health 
officer, appearing herein through the undersigned Assistant District 

Attorney, and moves pursuant to the provisions of LSA-R.S. 40:3, 

40:4A(13), 40:4B(4), 40:5(1), 40:6.C and 40:17, and further pursuant to 
Sections 117- 119.F of Chapter 1 of Part II of the state sanitary code, and 

respectfully suggests to the Court that: 

I. 
___________________________________, 1 to the best of my knowledge 

and belief is an imminent danger and/or threat to the health and/or lives of 

individuals in this parish and state and is now in need of immediate medical 
examination and treatment in a restricted environment in order to protect the 

individuals of this parish and state as well as the subject individual person 

from physical harm and/or from spreading active and infectious 
tuberculosis. 

II.  

____________________ 1 is known to be located at _________________ 
_______________________, 8 and has been encouraged to voluntarily 

submit to necessary medical examination and to seek and receive necessary 

treatment, but is unwilling and uncooperative in these regards. 

III.  

Mover has contacted ____________________________________________ 

_________________________________________, 9 concerning the 

danger and/or imminent threat posed by the subject individual, 

___________________________________ 1, and is informed that 

________________________________________________________ 9 
is prepared to receive the patient and provide housing in a restrictive 

environment allowing immediate examination and care for tuberculosis and 
the said facility is further prepared to provide any necessary anti-

tuberculosis medication. 

IV.  

Mover asserts that the imminent danger and/or threat to the public health is 
based on mover's knowledge that ________________________________ 1 

is infected with active, infectious tuberculosis as evidenced by _______ 

 ___________________________________________________________  
 ___________________________________________________________  

 ___________________________________________________________  

 ___________________________________________________________  
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____________________________________________________. 10 

WHEREFORE, mover prays that an emergency public health order be 
issued to locate, detain and transport _____________________________ 1 

to _______________________________9 without delay. 

Respectfully submitted, 
___________________16 

Assistant District Attorney 

_______3 Judicial District 

 

S. TB Control Form 6 (continued) 

AFFIDAVIT  

STATE OF LOUISIANA 

PARISH OF _____________ 4 

BEFORE ME, the undersigned authority, personally came and appeared 
______________________, 7 who, being first duly sworn, deposed: That 

___11 is the Disease Intervention Specialist Supervisor employed by the 

Office of Public Health of the Department of Health and Hospitals in the 
regional area including __________________, 4 and ____11 is the mover in 

the above and foregoing motion, and that all of the allegations of fact made 

therein are true and correct to the best of mover's knowledge, information 
and belief. 

__________________________________12 

SWORN TO AND SUBSCRIBED BEFORE ME 
THIS _____ 13 DAY OF ________, 14 20___. 15 

_____________________________________ 16 

NOTARY PUBLIC 

T. TB Control Form 6 (continued)  

ORDER 

IT IS ORDERED, ADJUDGED AND DECREED that ________________1 
be detained and placed in the protective custody of a law enforcement 

officer and transported to the 9 for such medical examinations, testing and 

treatment for active and infectious tuberculosis and be detained at that 
facility until the existing imminent danger and/or threat to the public health 

has subsided. 

IT IS FURTHER ORDERED that any law enforcement officer may execute 

this order by detaining and transporting ___________________________ 1 
to the designated treatment facility named above without delay. 

JUDGEMENT read, rendered and signed this ________ day of , 20____ , at 

______ o'clock , at , Louisiana. 

________________________________ 

JUDGE     

______ JUDICIAL DISTRICT COURT 

PARISH OF _________________  

 

U. TB Control Form 6 Instructions 

SUBSTITUTE FOR NUMBERS IN ABOVE FORM  

1. Name of the person in need of treatment. 

2. Court personnel will complete this item. 

3. District Attorney's office will complete this item. 

4. District Attorney's office will complete this item. 

5. Court personnel will complete this item. 

6. Court personnel will complete this item. 

7. Insert the name of the Disease Intervention Specialist Supervisor who 

is submitting the matter to the District Attorney's office. 

8. Insert the person in need of treatment's complete address (which may 

be in care of a relative's address, or even a "halfway house" or possibly the 

person may be a patient in a hospital refusing treatment and demanding 
discharge. Just try to insert sufficient information to enable the deputy 

sheriff or other law enforcement officer to find and take the party into 

protective custody, etc.) 

9. Insert the name of the physician or administrator and the name and 

address of the designated TB treatment facility. 

10. Here it will be necessary for a concise statement of the problem 
presented by the TB patient whose condition is diagnosed as active and 

infectious TB. 

11.  Insert "he" or "she." 

12. The Disease Intervention Specialist Supervisor must sign his or her 

name exactly as it appears in the form above, and this should be done in the 

presence of a Notary, who may also be the Assistant District Attorney who 
will handle the case in court. 

13-16 will be completed by the District Attorney's office.  
 

V. A tuberculosis patient who has been ordered to be 

isolated or quarantined to a more restrictive environment 

than directly observed therapy and who fails to comply with 

the express terms and provisions of the isolation/quarantine 

order to a more restrictive environment issued by the state 

health officer or his designee, or by the orders of a Louisiana 

court of competent jurisdiction, shall be considered as 

having violated the provisions of the state sanitary code and 

be subject to criminal prosecution pursuant to R.S. 40:6.B, 

and if so charged and convicted, further subject to being 

sentenced to the hospital unit of a state prison operated by 

the Department of Corrections, and to remain so confined so 

long as the prisoner's tuberculosis condition is active, in 

order to assure the public is protected from unwarranted 

exposure to the disease. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2)(c)(vii)(aa)-(cc), R.S. 40:5(1) and R.S. 

40:1161. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1215 (June 

2002). 

§123. Ventilation Requirements for Housing TB 

Patients in Hospitals and Nursing Homes 

[formerly paragraph 2:014-2] 

A. Persons with tuberculosis in a communicable state or 

suspected of having tuberculosis in a communicable state 

who are cared for in hospitals and nursing homes shall be 

cared for in rooms with negative air pressure and either: 

1. at least six changes of room air per hour 

accomplished by exhaust ventilation; or 

2. equivalent circulation and treatment by ultraviolet 

light treatment, "air scrubber," or equivalent. If the patient is 

not in a room with proper ventilation and is unable or 

unwilling to cover his/her cough, then exposed persons shall 

wear proper masks, which filter all particles larger than one 

micron, in order to prevent the spread of infectious 

respiratory droplets. 

B. [formerly paragraph 2:014-3] Rooms used for 

aerosolized pentamidine treatments or for aerosol treatments 

designed to induce sputum shall have negative air pressure 

and at least six changes of room air per hour accomplished 

by exhaust ventilation. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2)(c)(ii),(iii) and R.S. 40:5. 
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HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1219 (June 

2002). 

Chapter 3. Testing of Newborn Infants 

§301. Measures to Prevent Ophthalmia Neonatorum  

at Time of Birth of an Infant  

[formerly paragraph 2:020] 

A. It shall be the duty of the attending physician, 

midwife, nurse or other person in attendance on a parturient 

person to use prophylactic measures at the time of delivery 

to prevent ophthalmia neonatorum, such as the instillation 

into both eyes of the newborn a 1 percent solution of nitrate 

of silver, a 1/2 percent erythromycin ophthalmic ointment or 

drops, a 1 percent tetracycline ophthalmic ointment or drops, 

all in single dose or single use containers, or an equally 

efficient agent, as determined by the state health officer. This 

duty is waived if the newborn has no evidence of ophthalmia 

neonatorum and the mother of the newborn states in writing 

that she objects to the application of such prophylactic agent 

on religious ground. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2), R.S. 40:5 and R.S. 40:1102-1106. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1219 (June 

2002). 

Chapter 5. Health Examinations for 

Employees, Volunteers and Patients at 

Certain Medical Facilities 

§501. Employee Health 

[formerly paragraph 2:021] 

A. The requirements of Part I, Chapter 1, §117 shall be 

met. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4, and R.S. 40:5. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1219 (June 

2002). 

§503. Mandatory Tuberculosis Testing 

A. [formerly paragraph 2:022] All persons, including 

employees, students or volunteers, having no history of 

latent tuberculosis infection or tuberculosis disease, prior to 

or at the time of employment, beginning clinical rotations in 

the healthcare profession, or volunteering at any hospital or 

nursing home (as defined in Parts XIX and XX of the 

Sanitary Code, respectively, herein, and including 

intermediate care facilities for the developmentally disabled) 

requiring licensing by the Louisiana Department of Health 

or at any Louisiana Department of Health, Office of Public 

Health (LDH-OPH) parish health unit or an LDH-OPH out-

patient health care facility, whose duties include direct 

patient care, shall be free of tuberculosis in a communicable 

state as evidenced by either: 

1. a negative purified protein derivative skin test for 

tuberculosis, 5 tuberculin unit strength, given by the 

Mantoux method or a blood assay for Mycobacterium 

tuberculosis approved by the United States Food and Drug 

Administration; 

2. a normal chest X-ray, if the skin test or a blood assay 

for Mycobacterium tuberculosis approved by the United 

States Food and Drug Administration is positive; or 

3. a statement from a licensed physician certifying 

that the individual is non-infectious if the X-ray is other than 

normal. The individual shall not be denied access to work 

solely on the basis of being infected with tuberculosis, 

provided the infection is not communicable. 

B. [formerly paragraph 2:023] Any employee, student or 

volunteer at any medical or 24-hour residential facility 

requiring licensing by the Louisiana Department of Health 

or at any LDH-OPH parish health unit or an LDH-OPH out-

patient health care facility who has a positive purified 

protein derivative skin test for tuberculosis, 5 tuberculin unit 

strength, given by the Mantoux method, or a positive blood 

assay for Mycobacterium tuberculosis approved by the 

United States Food and Drug Administration; or a chest X-

ray other than normal, in order to remain employed, remain 

in clinical rotations, or continue work as a volunteer, shall 

complete an adequate course of medical treatment for 

tuberculosis as prescribed by a Louisiana licensed physician, 

or shall present a signed statement from a Louisiana licensed 

physician stating that medical treatment for tuberculosis is 

not indicated. 

C. [formerly paragraph 2:024] All persons with a history 

of latent tuberculosis infection or tuberculosis disease prior 

to or at the time of employment, including employment as a 

student in clinical rotations, or volunteering at any medical 

or 24-hour residential facility requiring licensing by the 

LDH, at any hospital or nursing home (as defined in Parts 

XIX and XX of the Sanitary Code, respectively, herein, and 

including intermediate care facilities for the developmentally 

disabled) requiring licensing by the LDH, at any LDH-OPH 

parish health unit, or at any LDH-OPH out-patient health 

care facility, whose duties include direct patient care, must 

present a statement from a Louisiana licensed physician that 

he or she has been satisfactorily treated for tuberculosis and 

is non-infectious or, for persons with a history of untreated 

latent tuberculosis infection, a statement that he or she is 

non-infectious.  

1. Further, for persons with a history of untreated 

latent tuberculosis infection an annual symptom screen shall 

be done, including, but not limited to, the following 

questions. 

a. Do you have a productive cough that has lasted at 

least 3 weeks? (Yes or No) 

b. Are you coughing up blood (hemoptysis)? (Yes 

or No) 

c. Have you had unexplained weight loss recently? 

(Yes or No) 

d. Have you had fever, chills, or night sweats for 3 

or more days? (Yes or No) 
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2. Any employee, student, or volunteer with a history 

of untreated latent tuberculosis infection giving a positive 

response to any one of the questions under Paragraph 1 of 

this Subsection shall be referred to a physician for medical 

evaluation as soon as possible. 

3. All initial screening test results and all follow-up 

screening test results shall be kept in each employeeôs, 

studentôs, or volunteerôs health record or facilityôs personnel 

record. 

D. Annually, but no sooner than 6 months since last 

receiving tuberculosis educational information (more fully 

described at the end of this sentence) or symptom screening, 

all employees, students in the healthcare professions, or 

volunteers at any medical or 24-hour residential facility 

requiring licensing by LDH or at any hospital or nursing 

home (as defined in Parts XIX and XX of the Sanitary Code, 

respectively, herein, and including intermediate care 

facilities for the developmentally disabled) requiring 

licensing by the LDH or at any LDH-OPH parish health unit 

or and LDH-OPH out-patient health care facility shall 

receive, at a minimum, educational information explaining 

the health concerns, signs, symptoms, and risks of 

tuberculosis. 

E. [formerly paragraph 2:033] All persons with acquired 

immunodeficiency syndrome (AIDS) or known to be 

infected with the human immunodeficiency virus (HIV), in 

the process of receiving medical treatment related to such 

condition, shall be screened for tuberculosis, with screening 

to include a chest X-ray. Sputum smear and culture shall be 

done if the chest X-ray is abnormal or if the patient exhibits 

symptoms of tuberculosis disease. Screening for tuberculosis 

shall be repeated as medically indicated. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2) and R.S. 40:5. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1220 (June 

2002), amended LR 32:98 (January 2006), LR 33:93 (January 

2007), LR 37:598 (February 2011), LR 40:1942 (October 2014), 

amended by the Department of Health, Office of Public Health, LR 

47:744 (June 2021). 

§505. Required Medical Examinations of 

All Persons Admitted to Nursing Homes 

and Residential Facilities 

[formerly paragraph 2:026] 

A. Any person (adult or child) admitted to any nursing 

home or other residential facility shall have a complete 

history and physical examination, including symptoms and 

signs of pulmonary tuberculosis, by a licensed physician 

within 30 days prior to or up to 72 hours after admission, 

except that any resident/patient who has complied with this 

provision shall be exempt from re-examination if transferred 

to another residential facility provided the record of 

examination is transferred to the new facility. This 

examination shall include laboratory tests as indicated by the 

history and physical examination. A United States Food and 

Drug Administration approved screening test for 

tuberculosis, i.e., a purified protein derivative skin test for 

tuberculosis, 5 tuberculin unit strength, given by the 

Mantoux method or a blood assay for Mycobacterium 

tuberculosis shall be given to all residents/patients. A chest 

X-ray shall be given to all residents/patients whose 

screening test for tuberculosis is positive, or who have signs 

and/or symptoms of tuberculosis no more than 30 days prior 

to admission to any nursing home or other residential 

facility. If the skin test or a blood assay for Mycobacterium 

tuberculosis is not done prior to admission, it may be done 

within 72 hours after admission and interpreted at the 

appropriate time. A repeat skin test or a blood assay for 

Mycobacterium tuberculosis is not required if the 

resident/patient has a chest X-ray with no abnormalities 

indicative of tuberculosis and has had a negative skin test or 

a blood assay for Mycobacterium tuberculosis approved by 

the United States Food and Drug Administration, 

documented within 1 year of admission or if the 

resident/patient has a previously documented positive skin 

test or a positive result of a blood assay for Mycobacterium 

tuberculosis and had a chest X-ray with no abnormalities 

indicative of tuberculosis. A record of the admission history, 

physical examination, purified protein derivative skin test 

for tuberculosis, 5 tuberculin unit strength, given by the 

Mantoux method, or a blood assay for Mycobacterium 

tuberculosis approved by the United States Food and Drug 

Administration, chest X-ray, and any other laboratory tests 

shall be a part of the permanent record of each 

resident/patient. No resident/patient with evidence of active 

tuberculosis shall be admitted unless the examining 

physician states that the resident/patient is on an effective 

drug regimen, is responding to treatment, and presents no 

imminent danger to other residents/patients or employees, or 

unless the facility has been specifically approved by the 

LDH-OPH to house residents/patients with active 

tuberculosis. The approval by the LDH-OPH will include the 

provision that the nursing home or residential facility has a 

designated isolation (negative pressure) room. 

B. [formerly paragraph 2:026-1] Any resident/patient 

who is a case or an asymptomatic carrier of a communicable 

disease which may pose a serious risk to other 

residents/patients or employees shall not be admitted except 

under the supervision of the state health officer or his agent. 

C. [formerly paragraph 2:027] When a suspicious case or 

carrier of a communicable disease poses a serious public 

health risk, appropriate measures shall be taken to prevent 

the disease from spreading to other residents/patients. 

D. [formerly paragraph 2:028] Any child under 18 years 

of age in any residential facility in the state shall have an 

annual examination by a licensed physician to determine the 

child's physical condition, mental condition and the presence 

of any indication of hereditary or other constitutional 

disease. Any deformity or abnormal condition found upon 

examination shall be entered by the physician on the medical 

record of the child. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2) and R.S. 40:5. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1220 (June 

2002), amended LR 33:94 (January 2007), LR 38:2928 (November 
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2012), amended by the Department of Health, Office of Public 

Health, LR 47:744 (June 2021). 

Chapter 7. Public Health 

Immunization Requirements 

§701. Immunization Schedule 

[formerly paragraph 2:025] 

A. The Office of Public Health (OPH) will determine the 

Louisiana immunization schedule, with appropriate 

immunizations for age using the current immunization 

schedule from the Advisory Committee for Immunization 

Practice (ACIP) of the United States Public Health Service 

(USPHS). Compliance for school and day care center entry 

will be based on the individual having received an 

appropriate number of immunizations for his/her age of the 

following types: 

1. vaccines which contain tetanus and diphtheria 

toxoids, including Diphtheria and Tetanus (DT), 

Diphtheria/Tetanus/Acellular Pertussis (DTaP), Tetanus and 

Diphtheria (Tdap), Tetanus Toxoid (TT) or combinations 

which include these components; 

2. polio vaccine, including Inactivated Polio Vaccine 

(IPV), or combinations which include this component; 

3. vaccines which contain measles antigen, including 

Measles, Mumps, and Rubella (MMR) and combinations 

which include these components; 

4. vaccines which contain hepatitis antigen, including 

Hepatitis B (HepB), Hepatitis A (HepA), and combinations 

which include these components; 

5. vaccines which contain varicella antigen, including 

varicella and combinations which include this component. 

6. vaccines which contain meningococcal antigen and 

combinations which include this component. 

B. A one-month period will be allowed from the time the 

immunization is due until it is considered overdue. Medical, 

religious, and philosophic exemptions will be allowed for 

compliance with regulations concerning day care attendees 

and school enterers. Only medical and religious exemptions 

will be allowed for compliance with regulations concerning 

public assistance recipients. A copy of the current Office of 

Public Health immunization schedule can be obtained by 

writing to the Immunization Program, Office of Public 

Health, 1450 Poydras Street, Suite 1938, New Orleans, LA 

70112 or by telephone (504)568-2600. 

C. [formerly paragraph 2:025-1] Any person 18 years or 

under, admitted to any elementary and secondary school, 

kindergarten, college, university, proprietary school, 

vocational school, licensed day care center or residential 

facility shall have verification that the person has had all 

appropriate immunizations for age of the person according 

to the Louisiana immunization schedule unless presenting a 

written statement from a physician stating that the procedure 

is contraindicated for medical reasons, or a written dissent 

from parents. The operator of any elementary and secondary 

school, kindergarten, college, university, proprietary school, 

vocational school, licensed day care center or residential 

facility shall report to the state health officer through the 

health unit of the parish or municipality where such facility 

is located any case or suspected case of reportable disease. 

Health records, including immunization records, shall be 

made available during normal operating hours for inspection 

when requested by the state health officer. When an outbreak 

of a communicable disease occurs in an elementary and 

secondary school, kindergarten, college, university, 

proprietary school, vocational school, licensed day care 

center or residential facility, the operator of said facility shall 

comply with outbreak control procedures as directed by the 

state health officer. 

D. [formerly paragraph 2:025-2] On or before October 1 

of each year, the operator of each elementary and secondary 

school, kindergarten, college, university, proprietary school, 

vocational school, licensed day care center or residential 

facility enrolling or housing any person 18 years or under, 

inclusive but not limited to these listed facilities shall submit 

a preliminary immunization status report of all persons 18 

years or under enrolled or housed as of that date. This 

compliance report shall be submitted utilizing the official 

Louisiana Immunization Network (ñLINKSò) and shall 

include identifying information for each person 18 years or 

under, and for each dose of vaccine received since birth. Any 

person 18 years or under exempt from the immunization 

requirement shall also be identified, and the reason for 

exemption given on the report. After review of the report(s) 

by the state health officer or his or her designee, the 

elementary and secondary school, kindergarten, college, 

university, proprietary school, vocational school, licensed 

day care center or residential facility operator shall notify, on 

or before December 31 of each year, the parent or guardian 

of all enrolled or housed persons 18 years or under who are 

not compliant of the immunization requirements of §701.A 

and C of this Part. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2), R.S. 40:5(A) and R.S. 40:31.15. 

Also see R.S. 17:170, R.S. 22:1030, and R.S. 44:17. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1221 (June 

2002), amended LR 38:1252 (May 2012), amended by the 

Department of Health, Office of Public Health, LR 45:670 (May 

2019), amended LR 46:590 (April 2020). 

§703. Mandatory Immunization Reporting  

A. All immunization providers in the state of Louisiana 

shall be licensed or credentialed by their respective boards 

(to administer vaccines) and shall register and enroll in the 

Louisiana Immunization Network (ñLINKSò).  

B. All licensed or credentialed immunization providers 

shall comply with the rules and regulations outlined in the 

LINKS site enrollment agreement. 

C. All licensed and credentialed immunization providers 

in Louisiana shall report all immunizations administered, 

regardless of patient age, and update patient demographics at 

each patient encounter to LINKS within one week of vaccine 

administration to the patient. 
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D. Boards that license healthcare providers authorized to 

administer vaccines shall provide an updated listing of all 

such authorized providers every calendar year to the OPHôs 

immunization program. The updated listings shall be 

received by the OPHôs immunization program no later than 

January 31 annually. 

E. All providers licensed/credentialed to administered 

vaccines shall report all specified immunizations, antivirals, 

and other medications administered for all ages (within 

seven days of administration) to the LINKS system in 

preparation for or in response to a declared public health 

disaster or emergency event. 

F. When reporting to the LINKS system, several pieces 

of information will be needed including; site and individual 

user demographic information; and consent to privacy and 

confidentiality compliance. 

G. All of the information reported under Subsection F of 

this Section may be found on the LDH-OPH Immunization 

Program webpage identified as ñhttps://lalinks.org/linksweb/ 

LINKS_ENROLL.htmlñ. All licensed or credentialed 

immunization providers shall comply with the rules, 

regulations and policies outlined within the LINKS 

information system. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2), R.S. 40:5(A) and R.S. 40:31.15. 

Also see R.S. 17:170, R.S. 22:1030 and R.S. 44:17. 

HISTORICAL NOTE: Promulgated by the Department of 

Health, Office of Public Health, LR 46:590 (April 2020). 

Chapter 9. Prevention and Control of 

Yellow Fever 

§901. Definitions 

[formerly paragraph 2:029] 

A. Unless otherwise specifically provided herein, the 

following words and terms used in this Chapter and all other 

Chapters which are adopted or may be adopted, are defined 

for the purposes thereof as follow. 

Official Center̍ any nonfederal medical facility 

consisting of either a state, parish or municipal public health 

or a private clinic under full-time supervision of a physician 

licensed by the Louisiana Board of Medical Examiners. 

Vaccination̍ the injection of immunizations required 

for international travel administered by approved centers 

medical personnel to an individual. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2) and R.S. 40:5(12), and further in full 

cooperation with the U. S. Public Health Service requirements for 

international travel. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1221 (June 

2002). 

§903. Background and Legal Authority 

[formerly paragraph 2:030] 

A. The International Health Regulations (IHR), Chapter 

II, Article 66, World Health Organization (WHO), to which 

the United States is signatory, require the health 

administration of each nation to designate centers where 

international travelers may be vaccinated against yellow 

fever. In this nation, the United States Public Health Service 

(USPHS) has this responsibility under Executive Order of 

the President. The vaccine must be approved by WHO, and 

the traveler's International Certificate of Vaccination or 

Revaccination against Yellow Fever must be properly 

validated. 

B. [formerly paragraph 2:030-1] Since September 1, 

1977, the USPHS has delegated to the State and Territorial 

Health Departments the responsibility of designating and 

supervising non-federal Yellow Fever Vaccination Centers 

within their respective jurisdictions. Criteria for categories 

of facilities to be designated are determined by the State and 

Territorial Health Departments. State and Territorial Health 

Departments issue and control the uniform stamps which 

may be used to validate International Certificates of 

Vaccination or Revaccination against Yellow Fever. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4 (A)(2) and R.S. 40:5 and further in full 

cooperation with the U. S. Public Health Service requirements for 

international travel. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1221 (June 

2002). 

§905. Yellow Fever Regulations 

[formerly paragraph 2:031] 

A. The following is a list of regulations of the Louisiana 

Department of Health and Hospitals, developed by the 

Office of Public Health, in conjunction with the USPHS 

Centers for Disease Control, Quarantine Division for  

non-federal facilities given the responsibility for 

administering and validating International Certificates of 

Vaccination or Revaccination against Yellow Fever. 

1. [formerly paragraph 2:031-1] Any facility 

designated as a Yellow Fever Vaccination Center and issued 

a uniform stamp to validate International Certification of 

Vaccination against yellow fever shall be either a state, 

parish or municipal public health or a private medical clinic 

under full time supervision of a physician licensed by the 

Louisiana Board of Medical Examiners. The supervising 

physician must be fully knowledgeable of the procedures 

necessary for issuing a valid document. Written instructions 

with illustrations are included in Health Information for 

International Travel issued annually as a supplement to the 

Morbidity and Mortality Weekly Report of the Centers for 

Disease Control. Possession of a current book is mandatory 

for all approved centers. 

2. [formerly paragraph 2:031-2] The uniform stamp: 

a. is the property of the Office of Public Health and 

must be returned upon request via registered mail within 30 

days of notification of cancellation; 

b. is to be used to validate only those certificates 

issued by the approved non-federal medical facility; 
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c. should be kept in a safe place when not in use 

and must not be loaned or reproduced. 

3. [formerly paragraph 2:031-3] Loss or theft of a 

uniform stamp must be reported immediately to the Office of 

Public Health which in turn shall report to the Division of 

Quarantine, Center for Prevention Services, Centers for 

Disease Control, Atlanta, Georgia 30333. 

4. [formerly paragraph 2:031-4] Approval of and 

continued possession of the uniform stamp will be based on 

justified need and maintenance of policies compatible with 

the Office of Public Health guidelines. Reevaluations will be 

conducted semi-annually. 

5. [formerly paragraph 2:031-5] Improperly prepared 

certificates bearing the uniform stamp as reported by the 

CDC Division of Quarantine at ports of entry will be further 

investigated by personnel of the Office of Public Health. 

6. [formerly paragraph 2:031-6] The Office of Public 

Health shall maintain a listing of uniform stamps with 

corresponding identification codes. A duplicate listing shall 

be filed with the CDC Division of Quarantine. 

7. "The Center must maintain adequate refrigeration 

to assure that the yellow fever vaccine will be kept in a 

refrigerated state with temperatures as recommended by the 

vaccine manufacturer and included in the storage 

recommendations of the vaccine package insert. Once the 

vaccine has been removed from refrigeration and 

reconstituted, it must be administered within 60 minutes. 

Any remaining unrefrigerated and unused vaccine must be 

destroyed." 

8. [formerly paragraph 2:031-8] When a supervising 

physician named on the application is no longer associated 

with an approved center, the Office of Public Health shall be 

notified. Application procedures as stated below must be 

completed by the new replacement supervising physician. 

9. [formerly paragraph 2:031-9] Approved centers are 

required to keep records of persons whose International 

Certificates of Vaccination or Revaccination against Yellow 

Fever are validated and to submit periodic (six months) 

reports covering operations to the Office of Public Health. 

All designated centers are required to report adverse 

reactions to yellow fever vaccine of sufficient severity to 

require medical attention. 

a. Adverse reactions or other complications 

occurring within 30 days of the receipt of the vaccine shall 

be reported: 

 i. neurologic reactionsˈmeningitis, encephalitis, 

polyneuropathy, guillain-barre syndrome, paralysis; 

 ii.  allergic reactionsˈurticaria, asthma, 

angioneurotic edema, erythema multiforme, anaphylaxis, 

other; 

 iii.  other post vaccination complicationsˈacute 

febrile illness with headache, malaise, Barthralgia, or 

jaundice. 

10. [formerly paragraph 2:031-10] International 

Certificates of Vaccination must conform to International 

Health Regulations, Chapter III, Article 79, World Health 

Organization. 

11. [formerly paragraph 2:031-11] The approved center 

shall develop, implement and maintain a procedure for 

handling emergencies due to severe vaccine reactions such 

as anaphylaxis, including the maintenance of necessary 

supplies and medicine to provide life support until patient 

can be transferred safely to an acute care facility. 

12. [formerly paragraph 2:031-12] The state health 

officer may order additional procedures to ensure 

compliance with the provision of these regulations and 

reserves the authority to enforce any regulation not so 

specified in this rule that is considered to be medically 

significant in the operation of such clinics. 

13. [formerly paragraph 2:031-13] The supervising 

physician is responsible for his or her practices regarding 

administration of immunizations. 

14. [formerly paragraph 2:031-14] Proper infectious 

waste handling and disposal shall be done in accordance 

with the Louisiana Sanitary Code, Part XXVII. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2) and R.S. 40:5. and further in full 

cooperation with the United States Public Health Service 

requirements for international travel. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1221 (June 

2002), amended LR 34:444 (March 2008). 

Editor's Note: The address, telephone and website listed in 

§907.A have changed to: 

  Office of Public Health 

  Yellow Fever Vaccination Center Certification Program 
  P.O. Box 60630 

  New Orleans, LA 70160 

  Telephone: (504) 568-5048 
  http://www.ddh.louisiana.gov/offices/?IS=292 

§907. Application Procedures 

[formerly paragraph 2:032] 

A. To request designation as an approved Yellow Fever 

Center call or write to the Office of Public Health, 

Epidemiology Section, P.O. Box 60630, New Orleans, LA 

70160 (504-568-5005) and request an application form. 

After receipt of a completed application form, OPH 

personnel will conduct an on-site inspection of the clinic 

facilities utilizing an instrument developed by the Office of 

Public Health for this purpose. A report will then be 

forwarded along with the completed application to the state 

health officer for approval/disapproval. If approved, the 

designated center, the Division of Quarantine, Centers for 

Disease Control, and the vaccine manufacturer shall be 

notified in writing. The uniform stamp is then issued using 

the supervising physician's state medical license number for 

identification. Any facility whose request for approval is 

denied may appeal the denial after conditions which resulted 

in a denial of approval have been verifiably modified to 

bring the center into conformity with established regulations. 

The facility has 30 days after receipt of the denial in which 
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to appeal in writing to the state health officer, Office of 

Public Health, P.O. Box 60630, New Orleans, LA 70160. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2) and R.S. 40:5. and further in full 

cooperation with the U.S. Public Health Service requirements for 

international travel. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1222 (June 

2002). 
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Title 51 

PUBLIC HEALTHˈSANITARY CODE 

Part III.  The Control of Rabies and Other Zoonotic Diseases 

 

Chapter 1. Anti -Rabies Vaccination 

Requirements for Dogs and Cats 

§101. Definitions 

[formerly paragraph 3:001] 

A. Unless otherwise specifically provided herein, the 

following words and terms used in this Part of the Sanitary 

Code and all other Parts which are adopted or may be 

adopted are defined for the purposes thereof as follows. 

Local Health Authority̍ any parish or municipal health 

officer, department or other agency charged with the 

responsibility of preserving the public health. 

Owner̍ any person who keeps in his care or who 

harbors or has custody of a dog or other animal. 

Prairie Dogs̍ [formerly paragraph 3:009] any 

burrowing rodents of the genus Cynomys. Prairie dogs can 

harbor monkeypox. Prairie dogs are also known to be a host 

for fleas, which carry the causative agent of Plague, the 

bacteria Yersinia pestis. These fleas have the potential to 

infect other wild animals, as well as domestic animals and 

humans. Prairie dogs are not indigenous to Louisiana. 

Vaccination̍ the injection, by a licensed veterinarian, 

of an animal using anti-rabies vaccine approved by the state 

health officer. 

Wild Animal̍ any animal species wherein the majority 

of its members are not maintained by humans for 

recreational, commercial food production, agricultural, 

research, or industrial purposes. Other than possibly 

endangered species, the majority of the members of such a 

species live primarily in a natural or non-domestic 

environment. Wolves, wolf hybrids, and feline species other 

than Felis felis/domestic cat hybrids, in circumstances 

involving rabies vaccination or rabies exposure, will be 

regarded as wild animals. 

Zoonotic disease̍a disease in humans caused by an 

infectious agent transmitted from animals to humans. 

Zoonotic diseases include, but are not limited to, anthrax 

(caused by Bacillus anthracis) and plague (caused by 

Yersinia pestis). 

AUTHORITY NOTE: The first source of authority for 

promulgation of the sanitary code is in R.S. 36:258(B), with more 

particular provisions throughout Chapters 1 and 4 of Title 40 of the 

Louisiana Revised Statutes. This Part is promulgated in accordance 

with the provisions of R.S. 40:5(2), (3) and (10) together with the 

specific provisions of R.S. 40:4A(2)(a) and R.S. 40:1277. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1223 (June 

2002), amended LR 33:650 (April 2007). 

§103. Mandatory Vaccinations of Dogs, Cats, and 

Ferrets 

[formerly paragraph 3:002] 

A. No person shall own, keep or have in his custody a 

dog, cat, or ferret over 3 months of age that has not been 

vaccinated against rabies by a licensed veterinarian. Every 

owner of a dog, cat, or ferret shall cause said animal to be 

vaccinated initially with a series of two vaccinations, the 

first to be administered at 3 months of age, the second to be 

administered one year after the initial vaccination. Dogs, 

cats, or ferrets initially vaccinated later than 3 months of age 

shall also be administered a series of two vaccines, the 

second vaccine to be given one year after the initial 

vaccination. Thereafter, the interval between revaccinations 

shall conform to the Compendium of Animal Rabies 

Prevention and Control,2016 Edition, Part II, Section B and 

Appendix 1: Rabies Vaccines Licensed and Marketed in the 

United States, 2016, which is published by the National 

Association of State Public Health Veterinarians, Inc. 

Vaccine licensing and labeling, including duration of 

immunity, is authorized by the Center for Veterinary 

Biologics at the United States Department of Agriculture 

(USDA), Animal and Plant Health Inspection Service 

(APHIS) and those decisions are based on testing conducted 

by the vaccine manufacturer. The results of testing are 

presented to USDA during the registration process. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2)(a), R.S. 40:5(A) (2)(10)(11) and R.S. 

40:1269.3. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1223 (June 

2002), amended LR 33:650 (April 2007), LR 41:2657 (December 

2015), amended by the Department of Health, Office of Public 

Health, LR:45:670 (May 2019). 

§105. Human Exposure to Domestic Animal Bites 

[formerly paragraph 3:003] 

A. When any dog, cat, or ferret bites a human being, said 

animal shall be confined (as described in §111) for a 

minimum of 10 days following the bite, or said animal shall 

be killed and the head submitted immediately to a laboratory 

of the Louisiana Department of Health for examination for 

rabies. During the observation period a rabies vaccine should 

not be administered to the animal to avoid confusing signs of 

rabies with possible side effects of vaccine administration. 

Any dog, cat, or ferret that develops any signs during the 10 

day observation period shall be reported immediately to the 

local health authority and, provided such signs are 

compatible with rabies as determined by a licensed 

veterinarian or the official state public health veterinarian, 

the animal shall be killed and the head submitted to a 
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laboratory of the Louisiana Department of Health for 

examination. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4A(2)(a), and R.S. 40:1269.3. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1223 (June 

2002), amended LR 33:650 (April 2007), amended by the 

Department of Health, Office of Public Health, LR:45:671 (May 

2019). 

§107. Domestic Animals Bitten by Rabid Animals 

[formerly paragraph 3:004] 

A. When bitten by a rabid animal, unvaccinated dogs, 

cats, or ferrets shall be destroyed immediately unless the 

owner is unwilling to have this done, in which case, the 

unvaccinated animal shall be confined (as described in §111) 

for four months for dogs and cats and six months for ferrets 

being released. A rabies vaccine shall be administered at the 

time of entry into quarantine (confinement) to bring the 

animal up to current rabies vaccination status. 

Administration of the vaccine shall be done as soon as 

possible. It is recommended that the period from exposure to 

vaccination not exceed 96 hours. If vaccination is delayed 

the official state public health veterinarian may consider 

increasing the quarantine period for dogs and cats from four 

to six months. Dogs, cats, or ferrets that are currently 

vaccinated shall be re-vaccinated immediately and confined 

(as described in §111) for 45 days.  

1. Overdue dogs and cats. Dogs and cats that are 

overdue for a booster vaccination and that have appropriate 

documentation of having received a USDA-licensed rabies 

vaccine at least once previously shall immediately receive a 

booster vaccination and shall be kept under the ownerôs 

control and observed for 45 days. Dogs and cats that are 

overdue for a booster and without appropriate 

documentation of having received a USDA-licensed rabies 

vaccine at least once previously shall be:  

a. treated as unvaccinated, immediately given a 

booster vaccination and placed in strict quarantine; or 

b. the official state public health veterinarian may 

consider use of prospective serological monitoring (PSM) of 

the animal to document prior vaccination by providing 

evidence of an anamnestic response to booster vaccination. 

If the official state public health veterinarian authorizes 

PSM, the animal shall be strictly quarantined while PSM is 

performed. If the official state public health veterinarian 

confirms that PSM provides evidence of an anamnestic 

response, the period of strict quarantine may be ended, and 

the animal may be kept under the ownerôs control and 

observed for 45 days. If there is inadequate evidence of an 

anamnestic response, the animal is considered to have never 

been vaccinated and shall be placed in strict quarantine for 4 

to 6 months.  

2. Overdue ferrets. Ferrets that are overdue for a 

booster shall be considered unvaccinated and shall be 

immediately vaccinated for rabies and strictly quarantined 

for 6 months. 

B. All species of livestock exposed to a rabid animal and 

currently vaccinated with a vaccine approved for that species 

by the United States Department of Agriculture should be  

re-vaccinated immediately and observed for 45 days. 

Unvaccinated livestock should be slaughtered immediately. 

C. Other mammals, including wild animals, exposed to a 

rabid animal should be euthanized immediately. 

D. Animals maintained in a United States Department of 

Agriculture licensed research facility or accredited 

zoological parks will be evaluated on a case by case basis by 

the official state public health veterinarian. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(2)(a), and R.S. 40:1269.3. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1223 (June 

2002), amended LR 33:651 (April 2007), amended by the 

Department of Health, Office of Public Health, LR:45:671 (May 

2019). 

§109. Animals Suspected of Being 

Infected with Rabies 

[formerly Paragraph 3:006]  

A. Any animal other than a dog, cat, or ferret that bites a 

human being, or any animal that is suspected of being 

infected with rabies (whether or not it has bitten anyone), 

may be required by the state health officer or official state 

public health veterinarian, for the protection of the public 

health, to be killed and the head of such animal examined for 

rabies free of charge by a laboratory of the Louisiana 

Department of Health and Hospitals. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4A(2)(a), and R.S. 40:1277. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1223 (June 

2002), amended LR 33:651 (April 2007). 

§111. Confinement or Quarantine of Animals 

[formerly paragraph 3:007] 

A. Where confinement is required under the provisions 

of this Code, the owner, veterinarian, animal shelter or other 

custodian of the animal shall confine said animal in a cage or 

in another manner such that the animal cannot contact any 

person or other animal. Tethering is not permitted. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4A(2)(a), and R.S. 40:1277. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1224 (June 

2002), amended LR 33:651 (April 2007), amended by the 

Department of Health, Office of Public Health, LR:45:671 (May 

2019). 

Chapter 3. Other Zoonotic Diseases 

Editor's Note: Renumbered and rearranged pursuant to the 
authority of R.S. 49:983 to make it clear that prairie dogs have 

nothing to do with rabies control (per request of LDHH-OHP). 

§301. Definition  

Prairie Dogs̍ [formerly Paragraph 3:009] any burrowing 

rodents of the genus Cynomys. Prairie dogs can harbor the 

hantavirus. Prairie dogs are also known to be a host for 
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fleas, which carry the causative agent of Bubonic Plague, the 

bacteria Yersinia pestis. These fleas have the potential to 

infect other wild animals, as well as domestic animals and 

humans. Prairie dogs are not indigenous to Louisiana. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4(A)(9) and R.S. 40:5(2)(3)(17). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 29:1098 (July 

2003). 

§303. Prohibition on Importation/Sale of Prairie Dogs 

A. [formerly paragraph 3:010] The importation and/or 

sale of prairie dogs in Louisiana is prohibited. 

B. [formerly paragraph 3:011] This Section shall not 

apply to zoos approved by the American Association of 

Zoological Parks and Aquariums. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4(A)(9) and R.S. 40:5(2)(3)(17). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 29:1098 (July 

2003), amended LR 33:651 (April 2007). 
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Title 51 

PUBLIC HEALTHˈSANITARY CODE 

Part IV.  Lead Poisoning Control 

 

Chapter 1. Lead Contamination 

§101. Definitions 

[formerly paragraph 4:001] 

A. Unless otherwise specifically provided herein, the 

following words and terms used in this Part of the sanitary 

code and all other Parts which are adopted or may be 

adopted, are defined for the purposes thereof as follows. 

Abate̍ to remove, isolate, cover with permanently 

affixed lead-free covering incapable of being readily chewed 

through, pierced, torn or removed, or to otherwise make 

inaccessible to children or other persons, sources of lead 

contamination. Painting over lead-based paint with non-lead 

paint shall not constitute abatement; however, liquid 

encapsulant formulated and warranted by the manufacturer 

for such purpose may be used. Contaminated soil may be 

covered with uncontaminated topsoil or vegetation, if 

approved by the state health officer. 

Chewable Surface̍shall include, but not be limited to, 

such surfaces as window sills, window frames, door frames, 

handrails, toys, furniture, and other appurtenances offering a 

biting surface to a child or other person. 

Childˈas used in this Part shall mean a child under six 

years of age. 

Dwelling̍ a building or structure occupied or designed 

or intended to be occupied as a place of human habitation 

and use, and construed to include any accessory building or 

structure belonging thereto or usually enjoined therewith. 

Dwelling Unit̍ any room or group of rooms or other 

interior area of a dwelling designed or used for human 

habitation. 

Exposed Surface̍all surfaces of a premises which are 

readily accessible to any person. Such surfaces include 

structural components, walls, and siding from floor or 

ground level to a vertical distance of at least 5 feet. Any area 

subject to contamination from flaking, peeling or chalking 

lead based materials is also considered an exposed surface. 

Lead Contamination̍ shall include: paint or similar 

coating material, putty, plaster or other composition 

material, on a exposed surface or chewable surface, which 

contains 0.5 percent lead by weight as determined by 

laboratory analysis or 1.0 milligram per square centimeter of 

surface area as measured by X-ray fluorescence or 

equivalent method; drinking water, dust, or soil which 

contains a level of lead which, in the judgment of the state 

health officer, is sufficient to be a source of lead poisoning to 

children or other persons; any object or material which, in 

the judgment of the state health officer, can be a source of 

lead ingestion or inhalation. 

Lead Poisoning̍ a blood lead level hazardous to health 

as established by the state health officer. 

Occupant̍ any person living, sleeping, cooking, eating 

in or having actual possession of a dwelling or dwelling unit. 

Operator̍ any person who has charge, care or control 

of a building or part thereof in which dwelling units are let. 

Other Person̍ as used in this Part shall mean a person, 

other than a child under six years of age, deemed by the state 

health officer to be at risk of lead poisoning because of 

mental state, physiological condition, or behavioral traits. 

Owner̍ a holder of any legal or equitable estate in the 

premises, whether alone or jointly with others, and whether 

in possession or not. 

Premises̍ a lot, plot or parcel of land or part thereof 

including all facilities and improvements thereon. 

Surface̍ the outermost layer of the superficial area of a 

premises. 

AUTHORITY NOTE: The first source of authority for 

promulgation of the sanitary code is in R.S. 36:258 (B), with more 

particular provisions found in Chapters 1 and 4 of Title 40. This 

Part is promulgated in accordance with provisions of R.S. 40:4 and 

5. In particular, see the specific provisions in R.S. 40:1299.20, et 

seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1224 (June 

2002). 

§103. Health Hazard Condition 

[formerly paragraph 4:002] 

A. Lead contamination shall be considered a health 

hazard to children or other persons, if said lead 

contamination exists in or about a dwelling, dwelling unit, 

household, or other premises which, in the judgment of the 

state health officer, children or other persons visit with such 

frequency or duration as to create significant risk of lead 

poisoning. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4 and 5. In particular, see R.S. 40:1299.20, et 

seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1224 (June 

2002). 

§105. Day Care Facilities 

[formerly paragraph 4:003] 

A. All day care facilities or institutions in which children 

or other persons commonly reside or are cared for shall be 

maintained free of lead contamination. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4 and 5. In particular, see R.S. 40:1299.20 et 

seq. 
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HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1224 (June 
2002). 

§107. Inspection of Premises 

[formerly paragraph 4:004] 

A. When the state health officer is informed of a case of 

lead poisoning, he shall cause to have inspected the dwelling 

in which the person with lead poisoning resides, or has 

recently resided, if the occupants of such dwelling consent, 

after reasonable notice, to such inspection. The state health 

officer may, as he deems necessary, cause to have inspected 

other residences or premises which the person with lead 

poisoning frequents. 

B. [formerly paragraph 4:005] The purpose of such 

inspection shall be to identify possible sources of lead 

poisoning. The inspection may include: in situ testing with 

an X-ray fluorescence analyzer or other method approved by 

the state health officer; collection of paint, dust, soil, and 

water samples for laboratory analysis; visual inspection for 

objects which may contain lead; and interviews with the 

person with lead poisoning or others with knowledge of the 

person's behavior and habits. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4 and 5. In particular, see R.S. 40:1299.20 et 

seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1225 (June 

2002). 

§109. Required Control Measures 

[formerly paragraph 4:006] 

A. When lead contamination is found in a dwelling, the 

following actions shall be taken. 

1. [formerly paragraph 4:006-1] The inspection 

findings shall be reported in writing immediately to the 

parent or guardian, owner and/or operator of the building, all 

affected tenants, the person having medical management of 

the lead poisoning case, and the state health officer 

Additionally, any findings as to behavior or habits of the 

person with lead poisoning which might be causative of lead 

poisoning shall be reported to the person having medical 

management. 

2. [formerly paragraph 4:006-2] The parent or 

guardian of the person with lead poisoning and the owner 

and/or operator of the building shall be notified that such 

that such person and other children should immediately be 

protected from the lead hazard, either by removal from the 

dwelling, isolation of the contamination, or other method 

approved by the state health officer, until the hazard is 

abated. 

3. [formerly paragraph 4:006-3] A notice shall be 

prominently posted on the main entrance of the dwelling that 

the premises contains levels of lead hazardous to children 

and other persons and that such persons should not occupy 

the building until the hazard has been abated. 

a. Such notice may not be removed until the state 

health officer determines that the hazard has been abated. 

b. Unauthorized intentional removal of the notice 

shall subject the offender to a fine of $500 as provided in 

R.S.40:1299.24(C). 

4. [formerly paragraph 4:006-4] The state health 

officer shall strongly encourage the examination of all 

children and other persons residing, or who have recently 

resided in the dwelling. 

5. [formerly paragraph 4:006-5] If, within 30 days of 

notification of the existence of lead contamination, the 

parent or guardian and/or the owner or operator of the 

building have not taken adequate measures to protect the 

person with lead poisoning and children and other persons 

from the lead hazard, they shall be invited to attend a 

conference at the local health unit or other site designated by 

the state health officer. Invitees shall be given at least  

10 days advance notice of the conference; shorter notice may 

be given if mutually agreeable. Present at the conference 

shall be: the inspector or other Office of Public Health 

representative familiar with the inspection results, the person 

having medical management of the poisoning case or other 

person familiar with the case, and if possible, a social 

worker. 

6. [formerly paragraph 4:006-6] The purpose of the 

conference shall be to inform the invitees of the hazard to 

the person with lead poisoning, and to children and other 

persons, the necessity for protecting such persons from the 

lead hazard, and to develop a plan of action to accomplish 

such. Such plan should include removal of the persons at 

risk, abatement of the hazard, or other steps approved by the 

state health officer. A written or electronic record of the 

conference shall be kept. At the conclusion of the 

conference, the invitees shall be requested to sign a 

statement that they understand the hazard to the child, and 

that they agree to accomplish the plan of action by a 

mutually agreed upon date. Such statement shall be made 

part of the conference record. 

7. [formerly paragraph 4:006-7] If, at any time, the 

state health officer determines that a child with lead 

poisoning and other children in the family are at risk and are 

likely to remain so without intervention beyond that outlined 

above, he shall notify the appropriate child protection 

agency and/or other agency of the particulars of the case. 
AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4 and 5. In particular, see R.S. 40:1299.20 et 

seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1225 (June 

2002). 

§111. Verified Abatement 

[formerly paragraph 4:007]  

A. Lead contamination identified as a result of the 

aforementioned inspection shall not be considered abated 

until verified by a reinspection authorized by the state health 

officer. 
AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4 and 5. In particular, see R.S. 40:1299.20 et 

seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1225 (June 

2002).
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Title 51 

PUBLIC HEALTHˈSANITARY CODE 

Part V.  Disease Vector Control 

 

Chapter 1. Mosquito Control 

§101. Definitions 

[formerly paragraph 5:001]  

A. Unless otherwise specifically provided herein, the 

following words and terms used in this Part of the sanitary 

code and all other Parts which are adopted or may be 

adopted, are defined for the purposes thereof as follows. 

Community̍ any incorporated area, or in the case of 

unincorporated areas, either of the following: 

a. a settlement consisting of 25 or more residences 

within a circle having a 0.5 mile diameter; or 

b. a settlement consisting of 25 or more residences 

per mile of highway frontage. 

Control Measures̍ any measures approved by the state 

health officer which are used in the prevention or control of 

mosquito-borne diseases. These measures include source 

reduction, application of pesticides, naturalistic (biological) 

control, exclusion of mosquitoes, and integrated pest 

management. 

Exclusion̍ exclusion of mosquitoes includes measures 

of protection against mosquitoes such as screening of 

openings in dwellings to prevent entry of adult mosquitoes 

and screening of stored water to prevent egg-laying by 

mosquitoes and the use of protective clothing and mosquito 

repellents. 

Impounded̍ any body of water formed by the 

construction or excavation of a basin or the obstruction of 

surface water run-off in such a manner as to cause the 

collection of a body of water which could not have formed 

under natural conditions. Such impounded waters of less 

than 2 acres of water surface, are not included in this 

definition, except that in the event an outbreak of disease 

known or suspected to be transmissible by mosquitoes 

occurs in the vicinity of such a pond, the state health officer 

may require that it be subject to the same regulations as 

larger bodies of impounded water. 

Integrated Pest Managementˈintegrated pest 

management as applied to mosquito prevention and control 

includes a combination of procedures such as exclusion, 

naturalistic control, source reduction, and the application of 

pesticides. 

Naturalistic̍ naturalistic control involves the use of 

predators, pathogens (diseases), and other natural 

antagonists of mosquitoes. 

AUTHORITY NOTE: The first source of authority for 

promulgation of the sanitary code is in R.S. 36:258(B), with more 

particular provisions found in Chapters 1 and 4 of Title 40. This 

Part is promulgated in accordance with R.S. 40:4 and R.S. 40:5. In 

particular, see R.S. 40:4(A)(9). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1226 (June 

2002). 

§103. General Mosquito Control Regulations 

[formerly paragraph 5:002] 

A. Water in man-made containers or man-made basins 

within 1 mile (1.61 km) of communities shall not be 

permitted to produce mosquitoes. Tanks and other containers 

used for storage of water shall have all openings larger than 

1/18 of an inch (0.14 cm) screened with wire mesh not less 

than 18 strands to the inch each way (7 strands to the 

centimeter). Standing water in fountains, basins, and urns in 

parks, cemeteries, and residential and commercial sites, and 

water in ponds, pools, borrow pits, ditches, or other 

depressions or excavations must be maintained free from 

debris, flotage, and emergent vegetation and stocked with 

mosquito larvae-eating fish or treated at suitable intervals 

with federal and state approved larvicide if mosquito 

production becomes imminent. 

B. [formerly paragraph 5:003] In the event of an 

outbreak or imminent outbreak of mosquito-borne disease, 

the state health officer, may, in addition to the regulations 

promulgated elsewhere in this Part, require mosquito 

prevention or abatement measures applied to less usual 

sources of mosquito production as considered necessary. 

C. [formerly paragraph 5:004] All persons suspected of 

having a mosquito-borne infection shall be protected from 

the bites of mosquitoes unless, and until, the infection is 

found not to be due to mosquito-borne infection; and if 

found to be mosquito-borne, protection shall be continued 

until the infective stage has passed, as determined by the 

state health officer. 

D. [formerly paragraph 5:005] It shall be unlawful for 

any person to create, or cause to be created, conditions 

favorable for producing mosquitoes by impounding of water 

unless provision has been made for control measures. 

E. [formerly paragraph 5:006] In the event of an 

outbreak or imminent outbreak of mosquito-borne disease, 

the state health officer may require that any person 

proposing to impound water, raise the level of existing 

impounded water, or re-impound water in areas where 

previous impoundage has been discontinued for one or more 

seasons, prior to the institution of any construction activities, 

shall make written application to the state health officer and 

receive therefrom a written permit for impoundage 

construction. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and R.S. 40:5. In particular, see R.S. 40:4(A)(9). 
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HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1226 (June 

2002). 

§105. Approval  of Community Abatement Plans 

[formerly paragraph 5:025] 

A. No person shall conduct operations designed to abate 

community mosquito problems until plans for such 

operations have been approved by the state health officer, 

and a written approval has been secured therefrom. The state 

health officer will, upon request, provide an applicant with 

guidelines for the preparation of an operational plan for 

mosquito control. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and R.S. 40:5. In particular, see R.S. 40:4(A)(9). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1226 (June 

2002). 

Chapter 3. Rodent Control 

§301. Definitions 

[formerly paragraph 5:026] 

A. Unless otherwise specifically provided herein, the 

following words and terms used in this Part of the sanitary 

code and all other Parts which are adopted or may be 

adopted, are defined for the purposes thereof as follows. 

Business Building̍ any structure which is used in any 

way for the monetary profit of the occupant or in which 

persons are employed, or any building the principal use of 

which is storage. 

Dense Concrete̍whenever concrete is mentioned in 

these regulations, it shall be taken to mean dense concrete 

composed of not less than one part by volume of Portland 

cement to six parts of aggregate consisting of sand mixed in 

proper proportions with gravel, crushed rock, or crushed 

slag. 

Impervious Material̍ this term shall include glass,  

non-corrosive steel or iron, non-corrosive metal screen, 

dense concrete, or other material which may be approved by 

the Department of Health and Human Resources. 

Rat-Proofing̍ the act of rendering a building 

impenetrable to rodents. 

Rodent̍ the term rodent is considered to include all 

gnawing animals of the order Rodentia such as rats, mice, 

ground squirrels, etc. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and R.S. 40:5. In particular, see R.S. 40:4(A)(9). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1227 (June 

2002). 

§303. General Rodent Control Regulations 

[formerly paragraphs 5:027]  

A. No person shall own, keep, maintain, occupy, or 

otherwise use any room, warehouse, grain elevator, or other 

building for the storage, handling, processing, or dispensing 

of food or food products, or for the quartering of any animal 

or fowl, without carrying out measures which will prevent 

the entrance of rodents into, or the harboring of rodents 

under, or within the walls of such room, warehouse, grain 

elevator, or other building. 

B. [formerly paragraph 5:028] Every building, place, and 

premises shall be kept and maintained by the owner or 

occupant in a clean and sanitary condition, and free from 

rodents. 

C. [formerly paragraph 5:029] No rubbish, garbage, or 

other waste shall be dumped, left, or be permitted to 

accumulate or to remain in any building, place, or premises 

in such a manner that the same will, or may, afford food 

harborage, or a breeding place for rodents. All lumber, 

boxes, barrels, loose iron, and similar material stored in such 

places shall be placed on supports elevated not less than 18" 

(46 cm) above the ground or floor, with a clean intervening 

space beneath. 

D. [formerly paragraph 5:030] Garbage storage shall 

conform to requirements of Part XXVII of this Code. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and R.S. 40:5. In particular, see R.S. 40:4(A)(9). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1227 (June 

2002). 

§305. Regulations for Rodent-Proofing 

of Existing Buildings 

[formerly paragraphs 5:031] 

A. No person shall reconstruct any building or structure, 

or repair or remodel any building or structure to the extent of 

50 percent of the value of the structure, unless the same shall 

be made rodent-proof by the proper use of impervious 

material. Provided, that only such repairs or remodeling as 

affects or may affect the rodent-proof condition of the 

building or structure shall be considered subject to the 

provisions of this regulation. 

B. [formerly paragraph 5:032] When rodent-borne 

diseases have been declared by the state health officer to be 

prevalent in a community, no alteration or repairs to existing 

structure to the extent of 50 percent of the value of the 

structure shall be undertaken without a permit from the state 

health officer. 

C. [formerly paragraph 5:033] All foundation wall 

ventilator openings shall be covered for their entire height 

and width with perforated sheet metal plates of a thickness 

of not less than 14 gauge, or with expanded sheet metal of a 

thickness not less than 18 gauge, or with wire cloth of  

19 gauge or heavier, or with cast iron grilles or gratings. The 

openings therein shall not exceed 1/2 inch (1.3 cm) in least 

dimension. 

D. [formerly paragraph 5:034] Al l foundation and 

exterior wall openings, except those used as doors or 

windows or for purposes of ventilation and light, such as 

openings due to deteriorated walls or broken masonry or 

concrete, shall be protected against the ingress of rodents by 

closing such openings with cement mortar, concrete, or 

masonry. 
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E. [formerly paragraph 5:035] All exposed edges of the 

lower 10 inches of wooden doors, door sills, and jambs 

serving as rear or side entrances into business buildings, and 

other doors accessible to rodents, shall be protected against 

the gnawing of rodents by covering said doors, door sills, 

and jambs with solid sheet metal of not less than 24 gauge 

thickness. All doors on which metal flashing has been 

applied shall be properly hinged to ensure free swinging. 

When closed, doors shall fit snugly so that the maximum 

clearance between any door and the door jamb and sill shall 

not be greater than 3/8 inch (0.96 cm). 

F. [formerly paragraph 5:036] All windows and other 

openings for the purpose of lighting or ventilating located in 

the side or rear of exterior walls and within 2 feet of the 

existing ground level immediately below such openings shall 

be covered for their entire height and width, including frame, 

with wire cloth of 19 gauge or heavier, having a mesh not 

larger than 1/2 inch (1.3 cm). All windows and exterior walls 

not covered in the above Paragraph, which are accessible to 

rodents by way of exposed pipes, wires, conduits and other 

appurtenances, shall be covered with wire cloth of 19 gauge 

or heavier, having a mesh not larger than 1/2 inch (1.3 cm); 

or, in lieu of wire cloth covering, said pipes, wires, conduits 

or other appurtenances shall be blocked from rodent usage 

by installing solid sheet metal guards of 24 gauge, or 

heavier. Said guards shall be fitted snugly around pipes, 

wires, conduits or other appurtenances. In addition, they 

shall be fastened securely to the exterior wall and shall 

extend a minimum distance of 12 inches (30.7 cm) beyond 

and on either side of said pipe, wire, conduit, or 

appurtenance. This regulation shall not apply in the case of 

windows which cannot be opened and whose function is 

solely for the purpose of admitting light. 

1. [formerly paragraph 5:037-1] Light wells with 

windows in exterior walls, which are located below the 

outside ground level, shall be protected from the ingress of 

rodents by the following methods. 

a. [formerly paragraph 5:037-2] Cast iron or steel 

grilles or gratings, with openings not to exceed 1/2 inch  

(1.3 cm) in least dimension shall be installed over light 

wells. 

b. [formerly paragraph 5:037-3] Expanded metal of 

18 gauge, or heavier, having openings not greater than  

1/2 inch (1.3 cm) in least dimension, 16 gauge, or heavier, 

wire cloth of 1/2 inch (1.3 cm) mesh shall be used to 

completely cover existing metal light well grilles where such 

existing grilles are broken or are otherwise defective or 

which have openings larger than 1/2 inch (1.3 cm) in least 

dimension and shall be securely attached to the existing 

grille. 

G. [formerly paragraph 5:038-1] Any business building 

constructed on piers and having wooden floor sills less than 

12 inches (30.7 cm) above the surface of the ground shall 

have the intervening space between floor sill and ground 

protected against the ingress of rodents by installing a solid 

masonry, concrete or solid sheet metal curtain wall of  

24 gauge, or heavier, around the entire perimeter of the 

building, and extending said curtain wall to a depth of not 

less than 24 inches (61.4 cm) below the surface of the 

ground level, and fastening securely to the exterior wall of 

the building. 

H. [formerly paragraph 5:038-2] In lieu of the 

installation of curtain walls, any ground floor of wood 

construction may be replaced with concrete of not less than 

3 inches (7.7 cm) thickness, with the exterior walls protected 

to a height of 24 inches above the concrete floor with 

masonry, concrete, or solid sheet metal of 24 gauge, or 

heavier. Exterior wall protection shall be securely tied into 

the concrete floor at all points. 

I. [formerly paragraph 5:039] Any building constructed 

on piers, and having wooden floor sills greater than  

12 inches (30.7 cm) above the ground level, shall have the 

intervening space between floor sill and ground protected 

against the ingress of rodents by installing curtain walls in 

accordance with the Paragraph above, or protecting said 

building against the ingress of rodents by installing solid 

sheet metal collars of 24 gauge or heavier snugly around 

each pipe, cable, wire, conduit, or other utility service 

passing through wooden ground flooring. The overall 

diameter of any such metal collar shall be not less than  

8 inches (20.5 cm) larger than the diameter of the pipe, 

cable, wire, conduit, or other utility service, and said collar 

shall be securely fastened to the wooden floor. All other 

openings in wooden ground floors through which rodents 

may gain access into double walls or the interior of a 

building, such as openings which may exist in floors at 

double walls above floor sills, shall be closed with 24 gauge 

or heavier solid sheet metal, or 16 gauge or heavier wire 

cloth of 1/2 inch (1.3 cm) mesh, or with dense concrete. 

J. [formerly paragraph 5:040] Any necessary opening in 

an exterior wall, not heretofore enumerated, shall be 

effectively protected against the passage of rodents in a 

manner satisfactory to the Department of Health and Human 

Resources. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and R.S. 40:5. In particular, see R.S. 40:4(A)(9). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1227 (June 

2002). 

§307. Regulations for Rodent-Proofing New Buildings 

[formerly paragraphs 5:041]  

A. The footing and foundation walls of any new business 

building shall be of dense concrete or masonry, and shall 

extend around the entire perimeter of the business building 

and to a depth of not less than 24 inches (61.4 cm) below the 

surface of the finished ground. 

B. [formerly paragraph 5:042] Basement and cellar 

floors of new business buildings shall be constructed of 

dense concrete having a thickness of not less than 3 inches 

(7.7 cm) and shall be continuous over the entire floor area. 

The concrete shall be tightly sealed to the exterior footing 

and foundation walls. 

C. [formerly paragraph 5:043] Ventilators, windows, 

doors, and miscellaneous openings shall be treated in the 

same manner as for existing business buildings, and 

especially in accordance with Subsections 305.C-J. 
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AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and R.S. 40:5. In particular, see R.S. 40:4(A)(9). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1228 (June 

2002). 

§309. Rodent Control Regulations for  

Curb or Farmer's Markets  

[formerly paragraph 5:044]  

A. Curb or farmers' markets, in which fruits or 

vegetables are exposed and offered for sale on racks, stands, 

platforms, or in vehicles outside of business buildings which 

may be a part of curb or farmers' markets shall conform to 

relevant provisions of these regulations. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and R.S. 40:5. In particular, see R.S. 40:4(A)(9). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1228 (June 

2002). 

§311. Regulations to Control Rodents from  

Floating Vessels 

[formerly paragraphs 5:045] 

A. Any floating vessel docking or landing in any port or 

place in the state of Louisiana where bubonic plague exists, 

and any vessel coming from a plague infested locality shall, 

while lying at a dock or landing in the state of Louisiana, be 

fended off at least 4 feet (1.23 m) at all times while at such 

dock or landing. 

B. [formerly paragraph 5:046] No gangplank, ladder, 

skid or other device or structure whereby rodents may find 

egress from the vessel to a dock or landing shall be allowed 

to extend from any vessel to such dock or landing except at 

times when such gang plank, etc., is actually in use, the same 

to be removed when not actually in use, and in all instances 

to be removed at night, unless the vessel is actually in the 

process of discharging or loading cargo or passengers during 

the night. 

C. [formerly paragraph 5:047] All docks and wharves 

shall be equipped with fender logs, not less than 24 inches 

(61.4 cm) in diameter at the smallest part, or other approved 

means of maintaining a clear distance of at least 24 inches 

(61.4 cm) between the side of the vessel and the wharf. 

D. [formerly paragraph 5:048] Each spar and each chain, 

hawser, rope or line of any kind extending from any vessel, 

steamboat, or other water craft to said dock or wharf, shall 

be equipped with and have properly and securely attached 

thereto a rodent shield or guard of a design and in a manner 

approved by the state health officer. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and R.S. 40:5. In particular, see R.S. 40:4(A)(9). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1228 (June 

2002). 

§313. Approval of Plans to Abate Community  

Rodent Problems 

[formerly paragraph 5 :049]  

A. No person shall conduct operations designed to abate 

community rodent problems until plans for such operations 

have been approved by the state health officer, and a written 

approval has been secured therefrom. The state health officer 

will, upon request, provide an applicant with guidelines for 

the preparation of an operational plan for rodent control. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and R.S. 40:5. In particular, see R.S. 40:4(A)(9). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1229 (June 

2002). 

Chapter 5. Control of Domestic Flies 

and Other Arthropods of Public Health 

Importance 

§501. Definitions 

[formerly paragraph 5:050]  

A. Unless specifically provided herein, the following 

words and terms used in this Chapter of the sanitary code 

and all other Chapters which are adopted or may be adopted 

are defined for the purpose thereof as follows. 

Arthropod̍ a member of the phylum Arthropoda 

including, but not limited to, insects, ticks, mites, spiders, 

and scorpions. 

Breeding Medium̍ any warm, moist, organic material 

which will support the development of domestic flies. 

Domestic Flies̍ insects of the order Diptera including 

the families Muscidae (houseflies and related species), 

Sarcophagidae (flesh flies), and Calliphoridae (blowflies and 

bottle flies). 

Public Health Importance̍an arthropod is considered 

to be of public health importance if it transmits disease 

organisms or occurs in numbers sufficient to cause 

significant annoyance to humans. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and R.S. 40:5. In particular, see R.S. 40:4(A)(9). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1229 (June 

2002). 

§503. Refuse Regulations 

[formerly paragraph 5:051]  

A. All refuse shall be managed in accordance with the 

provisions in Part XXVII of this Code so as not to promote 

the breeding of flies and other arthropods of public health 

importance. 

B. [formerly paragraph 5:053] The storage, retention, 

processing, or otherwise accumulation of material not 

ordinarily considered waste, (such as, but not limited to, 

fermentation vats, animal by products, and silage) but which 

can serve as a fly breeding medium shall not be permitted 

unless effective means to prevent such breeding are 

provided. The absence of domestic fly breeding in such 

material shall be deemed indicative of effective prevention. 

C. [formerly paragraph 5:054] No owner or lessee of any 

public or private property nor any agent of such owner or 

lessee shall create, or allow to be created, upon the property 

or premises, conditions favorable for the development of 

arthropods of public health importance. 
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D. [formerly paragraph 5:055] When, in the opinion of 

the state health officer, there exist man-made conditions 

favorable for the development of domestic flies or other 

arthropods of public health importance upon any property or 

premises, he shall notify the owner, lessee or agent in 

writing of his findings, specifying a reasonable time in 

which these conditions are to be corrected. If said conditions 

are not corrected within the specified time, the owner, lessee 

or agent shall be considered in violation of this code and 

subject to the prescribed penalties. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4 and R.S. 40:5. In particular, see R.S. 40:4 (A)(9). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1229 (June 

2002). 
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Title 51 

PUBLIC HEALTHˈSANITARY CODE 

Part VI.  Man ufacturing, Processing, Packing 

and Holding of Food, Drugs and Cosmetics 

 

Chapter 1. General Regulations, 

Definitions, Permits, Registration, 

Machinery, Equipment and 

Utensils, Premises and Buildings, 

Temperature Control 

§101. Definitions 

[formerly paragraph 6:001]  

A. Unless otherwise specifically provided herein, the 

following words and terms used in this Chapter of the 

Sanitary Code, and all other Chapters which are adopted or 

may be adopted, are defined for the purposes thereof as 

follows. 

Adulterated Foods, Filth, and Contamination½are 

defined in R.S. 40:607. 

Advertisement½includes all representations of fact or 

opinion disseminated to the public in any manner or by any 

means other than by the labeling. 

Bakery½any establishment operating to manufacture 

any bread or bread products, pies, cakes, cookies, crackers, 

doughnuts, or other similar products. 

CCP½see Critical Control Point. 

Confirmed Positive Test Result½any result obtained 

from a laboratory test of an ingredient, equipment, container, 

or finished product that indicates the presence of an 

adulterant, as defined by R.S. 40:607 et seq., in excess of 

any tolerance specified in state or federal law or regulations. 

Control½to manage the conditions of an operation to 

maintain compliance with established criteria, control also 

means that correct procedures are being followed and 

criteria are being met. 

Control Measure½any action or activity that can be 

used to prevent, eliminate, or reduce a significant hazard 

that is managed as a critical control point. 

Control Point½any step at which biological, chemical 

or physical factors can be controlled. 

Corrective Action½procedures followed when a 

deviation occurs. 

Cosmetic½includes all substances and preparations 

intended for cleansing, altering the appearance of, or 

promoting the attractiveness of a person. The term includes 

soaps only when medicinal or curative qualities are claimed 

by the use thereof. 

Critical Control Point (CCP) ½a step at which control 

can be applied and is essential to prevent or eliminate a food, 

drug, or cosmetic safety hazard or reduce it to an acceptable 

level. 

Critical Limit½the value(s) to which a biological, 

chemical or physical parameter must be controlled at a CCP 

to prevent, eliminate or reduce to an acceptable level the 

occurrence of a food, drug, or cosmetic safety hazard. 

Dbaðthe actual or juridical person whose name and 

address appear on the label of a product as the responsible 

party for said product. 

Deviation½a failure to meet a critical limit . 

Device½includes all substances and preparations 

intended for use in diagnosis, treatment or prevention of 

disease in man or beast, or intended to affect the structure of 

any function of the body.  

Drug½includes all substances and preparations 

recognized in the official compendium, as herein defined. It 

includes all substances and preparations intended for use in 

the diagnosis , treatment or prevention of disease in man or 

beast, and all substances and preparations, other than food 

and cosmetics, intended to affect the structure or any 

function of the body. 

Factory½any establishment operating to manufacture, 

process, can, bottle, pack, or hold any food, drug or cosmetic 

unless covered by other specific provisions of this state 

sanitary code. 

Food½includes all substances and preparations used 

for, or entering into the composition of food, drink, 

confectionery, chewing gum, condiment, for consumption by 

humans or other animals and includes water and alcoholic 

beverages. 

Food Processing Plant½a commercial operation that 

manufactures food for human consumption and does not 

provide food directly to a consumer from that location. Such 

term shall not include a commercial operation that produces 

raw agricultural commodities and whose end product 

remains a raw agricultural product. 

GMP½see good manufacturing practices. 

Good Manufacturing Practices½practices, methods, 

and controls used in the manufacturing, processing, packing 

or holding of foods, drugs or cosmetics that comply with the 

requirements in this Part and for foods, with 21 CFR 110.10, 

110.19, 110.20, 110.35, 110.37, 110.40, 110.80, and 110.93, 

to assure that foods, drugs or cosmetics for human 
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consumption or use are safe and have been prepared, packed 

and held under sanitary conditions. 

HAACP½see hazard analysis critical control point. 

HAACP Plan̍ the written document which is based 

upon the principles of HACCP and which delineates the 

procedures to be followed. 

HACCP System̍ the implemented HACCP plan and 

pre-requisite programs including any other applicable 

requirements. 

Hazardða biological, chemical, radiological or 

physical agent that is reasonably likely to cause illness or 

injury in the absence of its control. 

Hazard Analysis Critical Control Point (HAACP)ða 

systematic approach to the identification, evaluation and 

control of significant food, drug, or cosmetic safety hazards. 

Labelðthe principal display or displays of written, 

printed or graphic matter upon any food, drug device, or 

cosmetic, or the immediate container, thereof, or upon the 

outside container or wrapper, if any, of the retail package of 

any food, drug, device or cosmetic. 

Labelingðincludes all labels and other written, printed 

and graphic matter in any form whatsoever, accompanying 

any food, drug, device or cosmetic. 

LSPCðLouisiana State Plumbing Code, i.e., Part XIV 

(Plumbing) of this Code (LAC 51:XIV). 

Manufacturing Confectionaryðany establishment 

operating to manufacture any candy, either plain, chocolate 

or chocolate coated, mixed with nuts, fruits, or other fillers, 

covered with chocolate or other coatings and shaped, molded 

or formed in various shapes. 

Medical Opinionðthe opinion, within their respective 

fields, of the practitioners of any branch of the medical 

profession, the practice of which is licensed by law in this 

state. 

Monitorðto conduct a planned sequence of 

observations or measurements to assess whether a CCP is 

under control or to assess the conditions and practices of all 

required Pre-Requisite Programs (PPs) and to produce an 

accurate record for future use in verification. 

Offalðwaste parts, especially of a butchered animal, 

including but not limited to bones, cartilage, fatty tissue and 

gristle. 

Out-of-State Soft Drinkðthose items meeting the 

definition of soft drink in §1101.A of this Part and bearing a 

dba statement whose address is outside of the state of 

Louisiana. 

Patent or Proprietary Medicineðtrademarks, registered 

or unregistered, consisting of word or words, device, 

symbol, brand or logo which serves to designate the source 

or origin of the drug or drug product. 

Plantðthe building or buildings or plants thereof, used 

for or in connection with the manufacturing, processing, 

packaging, labeling, or holding of food products. 

PPðsee Pre-Requisite Program. 

Pre-Requisite Program (PP)̍ procedures, including 

good manufacturing practices, that address operational 

conditions providing the foundation for the HACCP system. 

Product Categoryðclassification of products subject to 

registration into one of five groups: milk and dairy products 

(M), seafood products (S), other foods and beverages (F), 

drugs (D), cosmetics (C), or prophylactics (P). These 

categories are exclusive of items defined as out-of-state soft 

drinks. 

Sanitize̍ adequate treatment of surfaces by a process 

that will destroy vegetative cells of pathogenic bacteria and 

will substantially reduce other microorganisms. Such 

treatment shall not adversely affect products and shall be 

safe and non-toxic. 

Scientific Opinionðthe opinion, within their respective 

fields, of competent pharmacologists, physiologists or 

toxicologists. [R.S. 40:602 (12)] 

State Health Officer̍ the legally appointed or acting 

State Health Officer of the Department of Health and 

Hospitals having jurisdiction over the entire state of 

Louisiana, and includes his/her duly authorized 

representative in accordance with R.S. 40:4 and 40:5. 

Validationðthe element of verification focused on 

collecting and evaluating scientific and technical 

information to determine whether the HACCP plan, when 

properly implemented, will effectively control the hazards. 

Verificationðthose activities, other than monitoring, 

that determine the validity of the HACCP plan and that the 

system is operating according to the plan. 

AUTHORITY NOTE: The first source of authority for 

promulgation of the sanitary code is in R.S. 36:258(B), with more 

particular provisions found in Chapters 1 and 4 of Title 40 of the 

Louisiana Revised Statutes. This Part is promulgated in accordance 

with R.S. 40:4(A)(1)(a) and R.S. 40:5(2)(3)(5)(8)(15)(17)(19)(21). 

Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1230 (June 

2002), amended LR 36:2283 (October 2010), amended LR 38:2791 

(November 2012), amended LR 40:1943 (October 2014). 

§103. Permits 

[formerly paragraph 6:002]  

A. No person shall manufacture, process, pack, or hold 

food within the state of Louisiana without a valid permit to 

operate, issued by the state health officer. 

B. [formerly paragraph 6:003] A permit shall be issued 

upon receipt of an application which shall be made on a 

form provided for that purpose by the state health officer; 

provided that no permit shall be issued until an inspection 

has been made of the factory and it has been found to be 

operating in compliance with the provisions of these 

regulations. The permit fee for a person operating as soft 

drink manufacturers shall be assessed a permit fee 

established by R.S. 40:713. 

C. [formerly paragraph 6:004] Any permit to operate, 

issued by the state health officer, may be suspended or 

revoked if the establishment is found to be operating 
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contrary to these regulations. The operation of such an 

establishment without a valid permit, or the continued 

operation after a permit has been revoked or suspended, 

shall constitute a violation of this code. Each day of 

noncompliance constitutes a separate violation. 

D. [formerly paragraph 6:005] Permits to operate shall 

expire 12 months from the date of issue but may be renewed 

without inspection (if previous inspection within six months 

has shown them to be in compliance), on or before the 

expiration date; provided that any establishment shall be 

subject to inspection by the state health officer at any 

reasonable time during working hours. 

E. [formerly paragraph 6:006] Permits shall be issued 

only to the person or persons responsible for the operations 

of the factory and shall not be transferable. 

F. [formerly paragraph 6:007] No permit shall be issued 

to any individual to process in any way any filthy or 

contaminated food product to remove evidence of filth or 

contamination from the food in an attempt to recondition 

such material for human consumption; except where the 

process has been approved by the state health officer. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1231 (June 

2002). 

§105. Registration of Foods, Drugs, Cosmetics  

and Prophylactic Devices 

[formerly paragraph 6:008-1] 

A. Registration Provisions. In accordance with the 

provisions of R.S. 40:627, all processed foods, proprietary or 

patent medicines, prophylactic devices and cosmetics, in 

package form, must be registered annually with the 

Louisiana Food and Drug Unit of the OPH/DHH. 

Application for registration may be accomplished by using 

the appropriate form supplied by the Food and Drug Unit. 

B. [formerly paragraph 6:008-2] Application for 

Registration, Firm Name. Application for registration shall 

be made in the name of the firm appearing on the labels. 

C. [formerly paragraph 6:008-3] Safety and Efficacy. 

Products containing new ingredients cannot be registered 

unless the application for registration includes sufficient 

evidence to prove that they have been properly tested and 

found to be safe and effective for use. 

D. [formerly paragraph 6:008-4] Seizure. Foods, drugs, 

prophylactic devices and cosmetics not meeting the 

provisions of R.S. 40:601 et seq., shall be seized. 

E. [formerly paragraph 6:008-5] Penalty. All firms shall 

apply for annual registration of their products. These 

certificates of registration expire 12 months from the date of 

issuance. Any applications received in the Food and Drug 

Control Unit Office more than 45 days after expiration of the 

previous certificate shall be assessed a late registration fee as 

stipulated in R.S. 40:627(D). 

F. Product registration fees shall be assessed according 

to the following schedule: 

1. for out-of-state soft drinks, according to the 

provisions of R.S. 40:716; 

2. for all other products subject to registration 

requirements, a per product per dba per product category fee, 

up to the maximum allowed for under R.S. 40:628(B) per 

dba per product category.  

G. For registration renewals, the provisions of 

Subsection F will be effective beginning with registrations 

having an expiration date of June 30, 2016. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4(A)(1)(a), R.S. 40:5(2)(3)(5)(8)(15)(17)(19)(21), R.S. 40:628 

and R.S. 40:716. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1231 (June 

2002), amended LR 40:1943 (October 2014). 

§107. Prohibited Equipment; Exception 

[formerly paragraph 6:009-1] 

A. The presence in a factory of any article of equipment, 

designed for processing filthy or contaminated foods in any 

way, whereby evidence of filth or contamination can be 

removed in whole or in part, is prohibited, except where 

such equipment is to be used in preparing such filthy or 

contaminated food for use in animal or stock feeds; or for 

other uses whereby the filthy or contaminated food cannot 

be diverted to use for human consumption; or where the 

process has been approved by the state health officer. 

B. [formerly paragraph 6:009-2] When any such article 

of equipment is found in any food handling establishment or 

factory, except as provided above, it shall be prima facie 

evidence of intent to violate the State Food, Drug and 

Cosmetic Law (R.S. 40:601 et seq.), and there shall be 

affixed thereto, by the state health officer, a tag stating that 

such article is in violation of these regulations and the owner 

or operator of said equipment shall have it immediately 

removed from the establishment. 

C. [formerly paragraph 6:009-3] No equipment so tagged 

shall again be used in connection with any food for human 

consumption, nor shall said tag be removed by any one other 

than the state health officer and then only after the article of 

equipment has been rendered unfit for further use, as 

evidenced by its dismantling. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.  

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1232 (June 

2002). 

§109. Lighting/Ventilation, Plans Submission, 

Construction and Materials; Insect and Rodent 

Control; Sanitary Facilities  

[formerly paragraph 6:010] 

A. All factory buildings shall be well lighted with not 

less than 40 foot-candles on all working surfaces, and shall 

be well ventilated. In accordance with LAC 

51:XIV.405.A.1.b, toilet rooms shall be provided with 

mechanical exhaust ventilation. 
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B. [formerly part of paragraph 6:011] Plans for new 

establishments shall be submitted to the state health officer 

for review and approval before construction.  

C. [formerly part of paragraph 6:011] The 

manufacturing, processing, canning, bottling, packing or 

storage of any food intended for sale or distribution to the 

general public is prohibited in private residences or in 

buildings having direct openings to private residences. 

D. [formerly paragraph 6:012] All floors, walls, ceilings, 

tables, and other fixtures shall be maintained in such a 

condition that they may be readily made clean and sanitary. 

This condition may be met by tables constructed entirely of 

either stainless steel or aluminum, and walls and ceilings 

constructed of marine plywood covered with a high solids 

epoxy paint. Fixtures and equipment meeting National 

Sanitation Foundation standards are also acceptable under 

this provision. If not in such condition they shall be 

promptly repaired and replaced. The floors of all rooms used 

for manufacturing shall be watertight and where there is 

necessity for drainage, shall have sufficient pitch to insure 

drainage. Floors may be constructed of cement or tile laid 

cement, or of any other materials impermeable to water. 

Portable or loose floor gratings shall be provided around 

blanchers, washers and other places where overflow is 

unavoidable. 

E. [formerly paragraph 6:013] Walls, ceilings and other 

overhead coverings shall be tight and smooth; parts thereof 

not finished in tile, glazed, or other similar material shall be 

kept well painted with a light colored paint so that they may 

be easily cleaned whenever they become soiled or dirty. 

F. [formerly paragraph 6:014] Windows, window ledges 

or any other places where dirt and dust may accumulate shall 

be kept clean. 

G. [formerly paragraph 6:015] All fixtures, utensils or 

other apparatus used in the manufacture, handling or storing 

of foods shall be of material approved by the state health 

officer as to be easily cleanable and shall be kept clean. 

H. [formerly paragraph 6:016] Factories shall be free of 

flies, rats, mice and other vermin. All insecticides or 

pesticides used in any room where foods are processed, 

prepared, packed or stored shall be of a type accepted by the 

state health officer. Insecticides shall be used and applied 

according to label directions on each container as required 

by the United States Environmental Protection Agency (or 

its successor) and the Louisiana Department of Agriculture. 

I. [formerly paragraph 6:017] Every factory shall be 

provided with toilet and hand washing facilities as required 

by LAC 51:XIV.411, entitled ñMinimum Plumbing 

Fixtures.ò Handwashing facilities shall be located 

convenient to all restrooms and food processing areas. 

Facilities shall be equipped with hot and cold water under 

pressure, delivered through a mixer faucet. Soap and 

sanitary towels or air dryer shall be provided at each 

lavatory. 

J. [formerly paragraph 6:018] Every factory using brine 

or syrup shall be equipped with a room known as a syrup or 

brine room in which all syrups or brines shall be mixed or 

compounded. Such syrup or brine room shall be separated 

from the other rooms of the factory and shall be well lighted, 

ventilated, and protected against insects and vermin. 

AUTHORITY NOTE: Promulgated in accordance with 

provisions of R.S. 40:4(A)(1)(a). Also see 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1232 (June 

2002), amended LR 38:2791 (November 2012). 

§111. PremisesˈDrainage, Litter and 

Waste or Refuse, Weeds and Grass 

[formerly paragraph 6:019] 

A. All grounds on which factories, warehouses and other 

buildings or structures used in connection with any food 

manufacturing plant are located, shall be properly graded to 

provide a natural drainage, thus preventing accumulation of 

stagnant water and other material. 

B. [formerly paragraph 6:020] No litter, wastes or refuse 

shall be allowed to accumulate in or around the building or 

yards. Garbage and trash shall be removed from the 

premises as often as necessary, but not less than twice 

weekly so that it will not accumulate and provide a breeding 

and harborage area for rodents and insects. 

C. [formerly paragraph 6:021] Weeds and grass 

surrounding and on plant grounds shall not exceed 6 inches 

in height. Ornamental shrubbery shall be trimmed and 

maintained so as not to foster harborage and breeding of 

rodents, insects or other vermin. Dusts of premises shall not 

exceed the following limits. 

Fibrosis Producing and Nuisance Dusts 

Dusts 

Particles per Cubic 

Foot of Atmosphere 

Silica (Si02)(Product of particles per cubic 

foot times per cent free silica, expressed as a 
decimal, not to exceed 5,000,000). 

5,000,000 to 
100,000,000 

Compounds containing silicon (Si) such as 

talc, emery, and Carborundum. 50,000,000 

Nuisance Dusts 100,000,000 

No asbestos dust is acceptable. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1233 (June 

2002). 

§113. Water SupplyðAmple Supply, Not  

Cross-Connected, Drinking Fountains 

[formerly paragraph 6:022] 

A. An ample supply of potable water under pressure 

shall be provided on the premises for drinking, cleansing, 

washing or other purposes. Such water supply shall not be 

cross connected to any other supply. Water supply lines 

connected to plant equipment such as picking tables, bottle 

or can washers, cookers, retorts, or other utensils shall have 

the water lines properly installed or protected to prevent 

contamination of the water supply through back-siphonage 

or backflow. 
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B. [formerly paragraph 6:023] Drinking fountains shall 

be provided as required by LAC 51:XIV.411, entitled 

ñMinimum Plumbing Fixtures.ò Drinking fountains shall 

meet the specifications as described in LAC 51:XIV.415.C 

or obtain approval of the state health officer. 

AUTHORITY NOTE: Promulgated in accordance with 

provisions of R.S. 40:4(A)(1)(a). Also see 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1233 (June 

2002), amended LR 38:2791 (November 2012). 

§115. Machinery, Equipment and Utensils 

[formerly paragraph 6:024]  

A. All machinery, equipment, and utensils shall be so 

arranged as to be easily accessible for cleaning and shall be 

kept clean. 

B. [formerly paragraph 6:025] An ample supply of 

steam, water, sanitizing agent, hoses, or other equipment 

necessary for proper cleaning of equipment shall be 

available. Hose ends or nozzles shall not be allowed to lie or 

rest on the floor but shall be hung or racked when not in use 

so as to be protected at all times from contamination. 

Faucets threaded for hoses shall be provided with vacuum 

breakers to prevent back-siphonage. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1233 (June 

2002). 

§117. Containers 

[formerly paragraph 6:026] 

A. Containers to be filled with beverage shall be stored 

in tight containers on shelving so as to prevent 

contamination by dust, rodents, birds, insects or other 

vermin. 

B. [formerly paragraph 6:027] Lofts or other storage 

areas in which containers are stored shall be kept free from 

accumulations of waste paper or other litter. 

C. [formerly paragraph 6:028] Only non-toxic containers 

and closures shall be used. (Glass, high-density 

polyethylene, and polypropylene containers are examples 

which meet this requirement.) All containers and closures 

shall be sampled and inspected to ascertain that they are free 

from contamination. At least once each three months, a 

bacteriological swab and/or rinse count should be made from 

at least four containers and closures selected just prior to 

filling and sealing. No more than one of the four samples 

may exceed more than one bacteria per milliliter of capacity 

or one colony per square centimeter of surface area. All 

samples shall be free of coliform organisms. Tests shall be 

performed either by qualified plant personnel or a competent 

commercial laboratory. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1233 (June 

2002). 

§119. Bottle Washers 

[formerly paragraph 6:029] 

A. Mechanical bottle washers shall be provided for 

sterilization of multi-use containers. Bottle washers shall 

sterilize containers as required by the State Second Hand 

Containers Law (R.S. 40:681 et seq.), and the regulations 

promulgated thereunder. 

B. [formerly paragraph 6:030] Can washers and feeder 

lines shall be so arranged as to prevent the waste water from 

dripping on employees or dripping back into the cleaned 

cans or those filled with food products. Can washers with 

overhead devices shall be located in areas that are not 

designated employee work areas. 

C. [formerly paragraph 6:031] If secondhand bottles or 

other containers are used, they shall be cleaned and sterilized 

in compliance with R.S. 40:681. 

D. [formerly paragraph 6:032] Employee Health: The 

requirements of Part I, §117 and Part II, §§501-503.C shall 

be met. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1233 (June 

2002). 

§121. By-Products and Waste Material 

[formerly parag raph 6:033] 

A. By-products to be used for ensilage should be put in 

silos, but if stacked in the open at the factory, a foundation 

of concrete or other impervious material shall be provided to 

prevent soil pollution. 

B. [formerly paragraph 6:034] Drainage must be 

provided to take care of ensilage juices. Drains shall be of 

size and construction as specified in Table 725.A.1, 

"Building Drains and Sewers," of the LSPC. 

C. [formerly paragraph 6:035] Cribbing shall be 

provided for all open stacks of refuse to ensure retention of 

the material on the foundation. 

D. [formerly paragraph 6:036] All waste material such as 

waste peas, trimmings from vegetables and other waste 

products shall be separated from the waste or wash water 

and conveyed to silo or stacked or removed from the 

premises daily. 

E. [formerly paragraph 6:037] Covered gutters or drains 

that can be easily cleaned and kept in efficient operating 

condition shall be provided within the building for collecting 

and conducting waste or wash water to a dump or drainage 

pit, which shall be provided with a suitable screen or 

separator for removing all coarse waste material from the 

water. 

AUTHORITY NOTE: Promulgated in accordance with 

provisions of R.S. 40:4(A)(1)(a). Also see 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1234 (June 

2002), amended LR 38:2791 (November 2012). 
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§123. Temperature Control 

[formerly paragraph 6:038] 

A. Foods requiring temperature control shall be held 

below 45°F or above 145°F, or in the case of frozen food, 

shall be held at or below 0°F. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1234 (June 

2002). 

§125. Food Processing Plan 

A. This Section shall become effective on January 1, 

2011. 

B. All food processing plants operating within the state 

of Louisiana shall maintain on-site a written food processing 

plan that shall be available for review upon request by the 

state health officer. 

C. The food processing plan shall include, at a minimum, 

the following information: 

1. a list of processing steps used to manufacture 

products, including potential biological, chemical, 

radiological or physical hazards that may be inherent to or 

introduced to the product at each step; 

2. a description of preventative controls used in each 

step to control listed hazards; 

3. a description of monitoring methods used to verify 

efficacy of preventative controls; 

4. records of any corrective actions taken as a result of 

such monitoring; and 

5. records of any amendments to the plan as a result of 

corrective actions. 

D. Any food processing plant that currently holds and 

maintains a HACCP plan meeting the requirements of 

United States Department of Agriculture or Food and Drug 

Administration regulations shall be considered to be in 

compliance with this Section. 

E. Any person or firm operating a food processing plant 

that violates the provisions of this Section shall be subject to 

a civil fine of not more than $500.  

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40:4(A)(1)(a), R.S. 40:5(2)(3)(5)(8)(15)(17)(19)(21) and R.S. 40: 

652. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 36:2284 

(October 2010). 

§127. Food Recall Plan 

A. This Section shall become effective on January 1, 

2011. 

B. General. All food processing plants operating within 

the state of Louisiana shall maintain a written food recall 

plan that shall be available for review upon request by the 

state health officer. The owners and operators shall amend 

their written food recall plan with any recommendations 

deemed necessary by the state health officer to make such 

plan effective for food safety concerns. 

C. Notification. The food recall plan shall include, at a 

minimum, the provision for notification of representatives of 

the Food and Drug Unit of the Office of Public Health of the 

Department of Health and Hospitals. In addition, for any 

products subject to recall that may have been involved in 

interstate commerce, the food recall plan shall have 

additional provisions to notify the Food and Drug 

Administration. Notification shall include, at a minimum, 

the following information: 

1. the identity of the product(s) under recall, including 

name and lot number or batch code; 

2. the reason for the recall; 

3. the date and means of discovery of the reason for 

the recall; 

4. total amount of product and amount estimated to be 

in distribution; 

5. list of consignees that have or may have received 

affected product; 

6. contact information for a responsible person at the 

firm who will oversee the recall; and 

7. proposed strategy for conducting the recall. 

D. Suppliers and Consignees. The food processing plant 

shall maintain a current list of suppliers and consignees for 

all ingredients and finished goods used in the manufacturing 

or distribution of the firmôs products. Such list(s) shall be 

available for review by the state health officer. 

E. Communication with the Public. The food recall plan 

shall include the proposed mode(s) of public communication 

including, as necessary, telephone, letter, website, and media 

outlet (newspaper, television, radio, and/or other sources) 

notifications. 

F. Level(s) of Recall. The food recall plan shall include 

a method or procedure for evaluating whether the recall 

needs to be conducted at the wholesale, retail, or consumer 

levels, or if some combination is appropriate. 

G. Effectiveness Checks. The food recall plan shall 

include provisions for conducting effectiveness checks, at 

the appropriate level(s) as determined necessary in 

Subsection F of this Section, by means of telephone 

interviews, site visits, or other effective means of 

communication. 

H. Post Recall Evaluation. The food recall plan shall 

require a re-evaluation of all elements of the recall plan after 

a recall has been conducted to correct deficiencies or 

enhance overall effectiveness. 

I. Nothing in this Section shall prevent the state health 

officer from exercising his authority to protect the public 

from adulterated or misbranded products by seizure and/or 

destruction of defective products in accordance with R.S. 

40:632 and §105.D of this Chapter.  



Title 51, Part VI 

  Louisiana Administrative Code June 2021 45 

J. Any person or firm operating a food processing plant 

that violates the provisions of this Section shall be subject to 

a civil fine of not more than $500. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 

40: 4(A)(1)(a), R.S. 40:5(2)(3)(5)(8)(15)(17)(19)(21) and R.S. 40: 

653. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 36:2284 

(October 2010). 

§129. Laboratory Test Reporting Requirements and 

Additional Test Mandate 

A. When a person or firm operating a food processing 

plant in the state of Louisiana receives information from an 

in-house or external laboratory analyzing samples or 

specimens of finished foods or finished ingredients which 

indicates a confirmed positive test result signifying that the 

food or ingredient may be adulterated (in accordance with 

the definitions provided in R.S. 40:607, et seq.) or may 

otherwise constitute an imminent health hazard, the person 

or firm shall report this confirmed positive test result to 

representatives of the Food and Drug Unit of the Office of 

Public Health of the Department of Health and Hospitals 

within 24 hours of obtaining such information. 

B. The state health officer may, based upon a 

demonstration of probable cause by the Department of 

Health and Hospitals indicating that a food processing plant 

is producing food which may be adulterated (in accordance 

with the definitions provided in R.S. 40:607 et seq.) or in 

such a manner as to cause an imminent health hazard, order 

the food processing plant to submit samples to a laboratory 

specified by the department for testing at the food processing 

facilityôs expense. A copy of the written or electronic results 

of such testing, including a reference to test methods used, 

shall be furnished by the food processing plant or by the 

laboratory to the department as soon as a confirmed test 

result (either positive or negative) is available but no later 

than 24 hours of obtaining such information. 

C. Any person or firm operating a food processing plant 

that violates the provisions of this Section shall be subject to 

a civil fine of not more than $1,000. 

AUTHORITY NOTE: Promulgated in accordance with R.S. 40: 

4(A)(1)(a), R.S. 40:5(2)(3)(5)(8)(15)(17)(19)(21) and R.S. 40: 654. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 36:2284 

(October 2010). 

Chapter 3. Current Good 

Manufacturing Practices in 

Manufacturing, Processing, Packing or 

Holding Human Food 

§301. General Provisions; Code of Federal Regulations 

[formerly paragraph 6:039] 

A. The Criteria in 21 CFR 117 Subpart A, Subpart B and 

Subpart F (Code of Federal Regulations) shall apply in 

determining whether the facilities, methods, practices, and 

controls used in the manufacturing, processing, packing or 

holding of food are in conformance with or are operated or 

administered in conformity with good manufacturing 

practices to assure that food for human consumption is safe 

and has been prepared, packed and held under sanitary 

conditions. 

B. In accordance with R.S. 3:1468, facilities producing 

industrial hemp-derived cannabidiol products intended for 

human consumption will be inspected under the provisions 

of this Chapter. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq., and 

R.S. 3:1482(J). 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1234 (June 

2002), amended by the Department of Health, Office of Public 

Health, LR 46:360 (March 2020). 

§303. Definitions 

[formerly paragraph 6:040] 

A. Unless otherwise specifically provided herein, the 

following words and terms used in this Part of the sanitary 

code and all other Parts which are adopted or may be 

adopted, are defined for the purposes thereof as follows. 

Adequate̍ shall be explained in each case in which it is 

used. 

Plant̍ see Chapter 1, Ä101 of this Part. 

Sanitize̍ see Chapter 1, Ä101 of this Part. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1234 (June 

2002). 

§305. Requirements Affecting Employees; Personnel 

[formerly paragraph 6:041] 

A. The plant management shall take all reasonable 

measures and precautions to assure the following. 

B. [formerly paragraph 6:042] Disease Control. 

Employees shall meet the requirements of Part I, §117 of 

this Code. 

C. [formerly paragraph 6:043] Cleanliness. All persons, 

while working in direct contact with food preparation, food 

ingredients, or surfaces coming into contact therewith shall 

comply with the following Paragraphs in this Section. 

1. [formerly paragraph 6:044] Wear clean outer 

garments, maintain personal cleanliness, and conform to 

hygienic practices (as defined in the following regulations) 

while on duty, to the extent necessary to prevent 

contamination of food products. 

2. [formerly paragraph 6:045] Thoroughly wash their 

hands and the exposed portions of their arms with soap and 

warm water before starting work, during work as often as is 

necessary to keep them clean, and after smoking, eating, 

drinking, or using the toilet. Employees shall keep their 

fingernails clean and trimmed. 

3. [formerly paragraph 6:046] Remove all insecure 

jewelry and, during periods where food is manipulated by 
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hand, remove from hands any jewelry that cannot be 

adequately sanitized. 

4. [formerly paragraph 6:047] If gloves are used in 

food handling, maintain them in an intact, clean and sanitary 

condition. Smooth impermeable gloves can be used in such 

operations as sandwich preparation or other indirect food 

contact. Leather or cloth type gloves shall not be used in 

direct food contact. 

5. [formerly paragraph 6:048] Wear hair nets, 

headbands, caps, or other effective hair restraints. 

6. [formerly paragraph 6:049] No store clothing or 

other personal belongings, eat food or drink beverages, or 

use tobacco in any form in areas where food or food 

ingredients are exposed or in areas used for washing 

equipment or utensils. 

7. [formerly paragraph 6:050] Take any other 

necessary precautions to prevent contamination of foods 

with microorganisms or foreign substances including, but 

not limited to, perspiration, hair, cosmetics, tobacco, 

chemicals, and medications. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1234 (June 

2002). 

§307. Education and Training 

[formerly paragraph 6:051]  

A. Personnel responsible for identifying sanitation 

failures or food contamination should have a background of 

education or experience, or a combination thereof, to 

provide a level of competency necessary for production of 

clean and safe food. Food handlers and supervisors should 

receive appropriate training in proper food handling 

techniques and food protection principles and should be 

cognizant to the danger of poor personal hygiene and 

insanitary practices. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1235 (June 

2002). 

§309. Supervision of Personnel 

[formerly paragraph 6:052]  

A. Responsibility for assuring compliance by all 

personnel with all requirements of this Part shall be clearly 

assigned to competent supervisory personnel. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1235 (June 

2002). 

§311. Plants and Grounds 

[formerly paragraph 6:053] 

A. The grounds about a food plant under the control of 

the operator shall be free from conditions which may result 

in the contamination of food including, but not limited to, 

the following Paragraphs in this Section. 

1. [formerly paragraph 6:054] Improperly stored 

equipment, litter, waste, refuse, and uncut weeds or grass 

within the immediate vicinity of the plant buildings or 

structures that may constitute an attractant, breeding place, 

or harborage for rodents, insects, and other pests. For 

example, unused equipment shall not be stored in the yard; 

grass shall not be allowed to grow over 6 inches in height; 

garbage, refuse, litter, waste, etc., cannot be stored in 

uncovered containers or in bags. 

2. [formerly paragraph 6:055] Excessively dusty 

roads, yards, or parking lots that may constitute a source of 

contamination in areas where food is exposed. 

3. [formerly paragraph 6:056] Inadequately drained 

areas that may contribute contamination to food products 

through seepage or food-borne filth and by providing a 

breeding place for insects or microorganisms. 

a. If the plant grounds are bordered by grounds not 

under the operator's control of the kind described in 

§311.A.1-3 of this Chapter, care must be exercised in the 

plant by inspection, extermination, or other means to effect 

exclusion of pests, dirt, and other filth that may be a source 

of food contamination. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1235 (June 

2002). 

§313. Plant Construction and Design 

[former ly paragraph 6:057]  

A. Plant buildings and structures shall be suitable in size, 

construction, and design to facilitate maintenance and 

sanitary operations for food-processing purposes. The plant 

and facilities shall comply with the following paragraphs. 

1. [formerly paragraph 6:058] Provide sufficient space 

for such placement of equipment and storage of materials as 

is necessary for sanitary operations and production of safe 

food. Floors, walls, and ceilings in the plant shall be of such 

construction as to be readily cleanable and shall be kept 

clean and in good repair. Fixtures, ducts, and pipes that drip 

or produce condensate may contaminate foods, raw 

materials or food-contact surfaces, and shall not be 

suspended over working areas. Aisles or working spaces 

between equipment and walls shall be unobstructed and of 

sufficient width to permit employees to perform their duties 

without contamination of food or food contact surfaces with 

clothing or personal contact. 

2. [formerly paragraph 6:059] Provide separation by 

partition, location, or other effective means for those 

operations which may cause contamination of food products 

with undesirable microorganisms, chemicals, filth or other 

extraneous material. 

3. [formerly paragraph 6:060] Provide at least  

40 foot-candles of lighting to hand washing areas, dressing 

and locker rooms, and toilet rooms and to all areas where 
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food or food ingredients are examined, processed, or stored 

and where equipment and utensils are cleaned. Light bulbs, 

fixtures, skylights, or other glass suspended over exposed 

food in any step of preparation shall be of the safety type or 

otherwise protected to prevent food contamination in case of 

breakage. 

4. [formerly paragraph 6:061] Provide adequate 

ventilation or control equipment to minimize odors and 

noxious fumes or vapors (including steam) in areas where 

they may contaminate food. Such ventilation or control 

equipment shall not create conditions that may contribute to 

food contamination by airborne contaminants. 

5. [formerly paragraph 6:062] Provide, where 

necessary, effective screening or other protection against 

birds, animals, and vermin (including, but not limited to, 

insects and rodents). 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1235 (June 

2002). 

§315. Sanitary Facilities and Controls 

[formerly paragraph 6:063] 

A. Each plant shall be equipped with adequate sanitary 

facilities and accommodations including, but not limited to, 

the following Paragraphs in this Section. 

1. [formerly paragraph 6:064] Water Supply. The 

water supply shall be sufficient for the operations intended 

and shall be derived from a potable source. Any water that 

contacts foods or food contact surfaces shall be safe and of 

sanitary quality. Running water at a suitable temperature and 

under pressure as needed shall be provided in all areas where 

the processing of food, the cleaning of equipment, utensils, 

or containers, or employee sanitary facilities require. 

2. [formerly paragraph 6:065] Sewage Disposal. 

Sewage disposal shall be made into a sewerage system or by 

other means approved by the state health officer. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1235 (June 

2002). 

§317. Plumbing 

[formerly paragraph 6:066] 

A. Plumbing shall be of size and design and installed and 

maintained according to Part XIV of this Code. 

B. [formerly paragraph 6:067] Plumbing shall also meet 

the following requirements: 

1. [formerly paragraph 6:067-1] carry sufficient 

quantities of water to required locations throughout the 

plant; 

2. [formerly paragraph 6:067-2] properly convey 

sewage and liquid disposable water from the plant; 

3. [formerly paragraph 6:067-3] not constitute a 

source of contamination to foods, food products or 

ingredients, water supplies, equipment, or utensils or create 

an insanitary condition; 

4. [formerly paragraph 6:067-4] provide adequate 

floor drainage in all areas where floors are subject to 

flooding-type cleaning or where normal operations release 

discharge water or other liquid waste on the floor. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1236 (June 

2002). 

§319. Toilet Facilities 

[formerly paragraph 6:068] 

A. Each plant shall provide its employees with toilet and 

associated hand washing facilities within the plant according 

to requirements of LAC 51:XIV.411 and each toilet shall be 

furnished with toilet tissue. The facilities shall be maintained 

in a sanitary condition and kept in good repair at all times. 

Doors to toilet rooms shall be self-closing and shall not open 

directly into areas where food is exposed to airborne 

contamination except where alternate means have been taken 

to prevent such contamination (such as double doors, 

positive air flow systems, etc.). Signs shall be posted 

directing employees to wash their hands with cleaning soap 

or detergents after using the toilet. 

AUTHORITY NOTE: Promulgated in accordance with 

provisions of R.S. 40:4(A)(1)(a). Also see 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1236 (June 

2002), amended LR 38:2791 (November 2012). 

§321. Hand Washing Facilities 

[formerly paragraph 6:069] 

A. Facilities for hand washing and, where appropriate, 

sanitizing solution shall be provided at each location in the 

plant where good sanitary practices require employees to 

wash or sanitize and dry their hands, and at least in areas 

where foods are handled. Numbers of lavatories shall be 

provided as required in LAC 51:XIV.411. Such facilities 

shall be furnished with running water at a suitable 

temperature for hand washing, effective hand cleaning and 

sanitizing preparations, sanitary towel service or suitable 

drying devices, and, where appropriate, easily cleanable 

waste receptacles. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1236 (June 

2002), amended LR 38:2791 (November 2012). 

§323. Rubbish and Offal Disposal 

[formerly paragraph 6:070] 

A. Rubbish and any offal shall be so conveyed, stored, 

and disposed of as to minimize the development of odor, 

prevent waste from becoming an attractant and harborage or 

breeding place for vermin, and prevent contamination of 
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food, food contact surfaces, ground surfaces, and water 

supplies. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1236 (June 

2002). 

§325. Sanitary OperationsˈGeneral Maintenance 

[form erly paragraph 6:071] 

A. All buildings, fixtures, and other physical facilities of 

the plant shall be kept in good repair and shall be maintained 

in a sanitary condition. 

B. [formerly a part of paragraph 6:071] Cleaning 

operations shall be conducted in such a manner as to 

minimize the danger of contamination of food and food-

contact surfaces. (For example, floors shall be sprinkled to 

hold down dust prior to sweeping operations.) 

C. [formerly a part of Paragraph 6:071] Detergents, 

sanitizers, and other supplies employed in cleaning and 

sanitizing procedures shall be free of significant 

microbiological contamination and shall be safe and 

effective for their intended uses. Only such toxic materials as 

are required to maintain sanitary conditions, for use in 

laboratory testing procedures, for plant and equipment 

maintenance and operation, or in manufacturing or 

processing operations shall be used or stored in the plant. 

These materials shall be identified and used only in such 

manner and under conditions as will be safe for their 

intended uses. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1236 (June 

2002). 

§327. Animal, Vermin and Pest Control 

[formerly paragraph 6:072]  

A. No animals or birds, other than those essential as raw 

material, shall be allowed in any area of a food plant. 

Measures shall be taken to exclude pests from the processing 

areas and to protect against the contamination of foods in or 

on the premises by animals, birds, and vermin (including, 

but not limited to, rodents and insects). The use of 

insecticides or rodenticides is permitted only under such 

precautions and restrictions as will prevent the 

contamination of food or packaging materials with illegal 

residues. Insecticides and rodenticides shall be used and 

applied according to label directions on each container as 

required by the United States Environmental Protection 

Agency or its successor. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1236 (June 

2002). 

§329. Sanitation of Equipment and Utensils 

[formerly paragraph 6:073] 

A. All utensils and food contact surfaces of equipment 

shall be cleaned as frequently as necessary to prevent 

contamination of food and food products. Non-food contact 

surfaces of equipment used in the operation of food plants 

shall be cleaned as frequently as necessary to minimize 

accumulation of dust, dirt, food particles, and other debris. 

Single-service articles (such as utensils intended for one-

time use, paper cups, paper towels, etc.) shall be stored in 

appropriate containers and handled, dispensed, used and 

disposed of in a manner that prevents contamination of food 

or food contact surfaces. Where necessary to prevent the 

introduction of undesirable microbiological organisms into 

food products, all utensils and product contact surfaces of 

equipment used in the plant shall be cleaned and sanitized 

prior to such use and following any interruption during 

which such utensils and contact surfaces may have become 

contaminated. 

B. [formerly a part of paragraph 6:073] Where such 

equipment and utensils are used in continuous production 

operation, the contact surfaces of such equipment and 

utensils shall be cleaned and sanitized on a predetermined 

schedule using effective methods for cleaning and sanitizing. 

Sanitizing agents shall be effective and safe under conditions 

of use. Any facility, procedure, machine, or device may be 

acceptable for cleaning and sanitizing equipment utensils if 

it is established that such facility, procedure, machine, or 

device will routinely render equipment and utensils clean 

and provide adequate sanitizing treatment. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1237 (June 

2002). 

§331. Storage and Handling of 

Equipment and Utensils 

[formerly paragraph 6:074]  

A. Storage and handling of cleaned portable equipment 

and utensils with product contact surfaces should be stored 

in such a location and manner that product contact surfaces 

are protected from splash, dust, and other contamination. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1237 (June 

2002). 

§333. Equipment and ProceduresˈGeneral 

[formerly paragraph 6:075] 

A. All plant equipment and utensils shall be: 

1. suitable for their intended use; 

2. so designed and of such material and workmanship 

as to be easily cleanable; and 

3. properly maintained. 

B. The design, construction, and use of such equipment 

and utensils shall preclude the adulteration of food with 
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lubricants, fuel, metal fragments, contaminated water, or any 

other contaminants. All equipment shall be so installed and 

maintained as to facilitate the cleaning of the equipment and 

of all adjacent spaces. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1237 (June 

2002). 

§335. Use of Polychlorinated Biphenyls 

(PCB) in Food Plants 

[formerly paragraph 6:076]  

A. Polychlorinated biphenyls (PCB's) represent a class of 

toxic industrial chemicals manufactured and sold under a 

variety of trade names, including: Aroclor (United States); 

Phenoclor (France); Colohen (Germany); and Kanaclor 

(Japan). PCB's are highly stable, heat resistant, and 

nonflammable chemicals. Industrial uses of PCB's include, 

or did include in the past, their use as electrical transformer 

and capacitor fluids, heat transfer fluids, hydraulic fluids, 

and plasticizers, and in formulations of lubricants, coatings, 

and inks. Their unique physical and chemical properties, and 

widespread, uncontrolled industrial applications, have 

caused PCB's to be a persistent and ubiquitous contaminant 

in the environment which may cause the contamination of 

certain foods. In addition, incidents have occurred in which 

PCB's have directly contaminated animal feeds as a result of 

industrial accidents (leakage or spillage of PCB's fluids from 

plant equipment). These accidents in turn cause the 

contamination of food intended for human consumption 

(meat, milk, and eggs). 

B. Since PCB's are toxic chemicals, the PCB 

contamination of food as a result of these accidents 

represents a hazard to human health. It is therefore necessary 

to place certain restrictions on the industrial uses of PCB's in 

the production, handling, and storage of food. 

1. [formerly a part of paragraph 6:076] New 

equipment, utensils, and machinery for handling or 

processing food in or around a food plant shall not contain 

PCB's so as to preclude accidental PCB contamination of 

food. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1237 (June 

2002). 

§337. Management and Abatement of 

PCB within Food Plants 

[formerly paragraph 6:077]  

A. The management of food plants shall meet the 

following requirements: 

1. [formerly paragraph 6:077-1] have the heat 

exchange fluid used in existing equipment or machinery for 

handling of processing food sampled and tested to determine 

whether it contains PCB's, or verify the absence of PCB's in 

such formulations by other appropriate means. Any such 

fluid formulated with PCB's shall be replaced with a heat 

exchange fluid that does not contain PCB's; 

2. [formerly paragraph 6:077-2] eliminate from the 

food plant any PCB contact surfaces of equipment or 

utensils and any PCB containing lubricants for equipment or 

machinery that is used for handling or processing foods; 

3. [formerly paragraph 6:077-3] eliminate from the 

food plant any other PCB containing materials wherever 

such materials could cause food to become contaminated 

with PCB's either as a result of use of or as a result of 

accident, breakage, or other mishap. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4 (A) (1) (a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1237 (June 

2002). 

§339. Toxicity of PCB Replacement Fluids 

[formerly paragraph 6:078]  

A. The toxicity and other characteristics of fluids 

selected as PCB replacements shall be adequately 

determined so that the least potentially hazardous 

replacement is used. In making this determination with 

respect to a given fluid, consideration should be given to: (a) 

its toxicity; (b) the maximum quantity that could be spilled 

onto a given quantity of food before it would be noticed, 

taking into account its color and odor; (c) possible signaling 

devices in the equipment to indicate a loss of fluid, etc; and 

(d) its environmental stability and tendency to survive and 

be concentrated through the food chain. The judgment as to 

whether a replacement fluid is sufficiently nonhazardous is 

to be made on an individual installation and operation basis. 

1. [formerly paragraph 6:079] For the purposes of this 

Section, the provisions do not apply to electrical 

transformers and condensers containing PCB's in sealed 

containers. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1238 (June 

2002). 

Chapter 5. Bakeries and 

Manufacturing Confectioneries 

§501. Definitions 

[formerly paragraph 6:080] 

A. Unless otherwise specifically provided herein, the 

following words and terms used in this Part of the sanitary 

code and all other Parts which are adopted or may be 

adopted, are defined for the purposes thereof as follows. 

Bakeryˈsee Chapter 1, Ä101 of this Part of this Code. 

Manufacturing Confectionery̍see Chapter 1, Ä101 of 

this Part of this Code. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 
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HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1238 (June 

2002). 

§503. Required Permits 

[formerly paragraph 6:081] 

A. Bakeries and manufacturing confectioneries shall 

have a permit from the state health officer, in accordance 

with the provisions of Chapter 1, §103 of this Part of this 

Code. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1238 (June 

2002). 

§505. Building Construction Requirements 

[formerly paragraph 6:082] 

A. Any building used or maintained as a bakery or 

manufacturing confectionery shall comply with the 

following requirements in this Section. 

1. [formerly paragraph 6:083] Adequate plans and 

specifications for new establishments shall be submitted to 

the state health officer for approval before construction. 

Plans for establishments to sell only at retail shall be 

submitted to the local health unit. 

2. [formerly paragraph 6:083-1] Floors shall be 

constructed with concrete, tile, glazed brick or other 

impervious materials sloped to drain quickly and effectively 

so that they may be easily cleaned. All drains shall be 

trapped. 

3. [formerly paragraph 6:083-2] Walls and ceilings 

shall be smooth, tight, impervious and light colored and shall 

be kept clean. 

4. [formerly paragraph 6:083-3] All outside openings 

shall be protected against flies and other vermin. 

5. [formerly paragraph 6:083-4] Any bakery or 

manufacturing confectionery maintaining or operating a 

retail salesroom in connection therewith, shall provide a 

separate room for such retail operations and only personnel 

engaged in the manufacture, baking, cooking, molding or 

otherwise preparing bakery or confectionery products shall 

be permitted in the processing area except on permission 

from the management; provided, any duly authorized 

representative of the state health officer shall have access 

during reasonable working hours to make inspections and to 

collect samples for examination to determine whether the 

products sampled are adulterated, misbranded or otherwise 

manufactured, packed, prepared or held in violation of the 

sanitary code, or of the State Food, Drug and Cosmetic Law 

(R.S. 40:601 et seq.). 

6. [formerly paragraph 6:083.5] All rooms shall be 

well lighted, either naturally and/or artificially, and shall be 

well ventilated. A minimum of 40 foot-candles shall be 

provided for all work surfaces. When necessary to prevent 

accumulations of smoke, fumes heat or odors, forced draft 

ventilation shall be provided. 

7. [formerly paragraph 6:083-6] A supply of potable 

water shall be available. Running hot and cold water 

delivered through a mixer faucet shall be required in 

amounts sufficient to give an abundance of water for all 

cleaning operations in and about the establishment. No 

cross-connection between the potable water supply and any 

unapproved water supply or any sewage disposal system 

shall be permitted. 

8. [formerly paragraph 6:083-7] The building shall be 

constructed so as to exclude rats, mice, roaches or other 

vermin. Domestic pets shall be excluded in any part of the 

establishment. 

9. [formerly paragraph 6:083-8] A locker room, 

separate from the food preparation rooms, shall be provided 

for employees. 

10. [formerly paragraph 6:083-9] Storage space 

separate from preparation and manufacturing areas shall be 

provided for all raw ingredients, packing boxes or other 

goods to be used in the manufacture, storage, packing or 

preparation of any food product. Storage space shall be 

rodent and vermin proof and so constructed and maintained 

as to permit easy fumigation, fogging, crack and crevice 

treatment and other established methods of pest control. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1238 (June 

2002). 

§507. Equipment 

[formerly paragraph 6:084]  

A. All equipment used or connected in any way with the 

manufacture, baking, cooking or other processing, handling, 

packing or storing of any bakery or confectionery product 

shall comply with the following: 

1. [formerly paragraph 6:084-1] be maintained in a 

clean and sanitary manner, be free from cracks and wherever 

possible, be of non-corroding, metal or other smooth, 

impervious material giving an easily cleanable surface. 

Stationary or not readily movable equipment shall be so 

installed as to provide for easy cleaning; 

2. [formerly paragraph 6:084.2] refrigeration shall be 

provided so that all perishable food products used in the 

manufacturer processing of any kind connected with the 

production, distribution or sale of bakery or confectionery 

products shall be maintained at a temperature not to exceed 

45°F; 

3. [formerly paragraph 6:084-3] adequate show or 

display cases shall be provided so that no bakery or 

confectionery product shall be openly exposed; 

4. [formerly paragraph 6:084-4] sinks, adequate in 

size to clean the largest piece of movable equipment, and 

sufficient in number for washing, rinsing and sanitizing of 

utensils used in and around the establishment shall be 

provided. Sinks shall be of three compartment construction; 
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5. [formerly paragraph 6:084-5] equipment too large 

to permit washing in the sinks shall be cleaned in a manner 

approved by the state health officer; 

6. [formerly paragraph 6:084-6] all barrels, boxes, 

tubs, pails, kneading troughs, machines, racks, pans or other 

receptacles used for holding materials from which bakery or 

confectionery products are manufactured shall be kept clean 

and sanitary and shall be so constructed as to be easily 

cleanable; 

7. [formerly paragraph 6:084-7] all food contact 

surfaces shall be cleaned and sanitized after each day's 

production. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1239 (June 

2002). 

§509. General Provisions; Time/Temperature 

Controls for Preparation of Fresh Custard 

and Cream Fillings  

[formerly paragraph 6:085]  

A. Supplies used in the manufacture of bakery and 

confectionery products shall be stored outside of the 

preparation areas or rooms. flour, sugar and other similar 

products shall be protected from dampness and vermin. All 

ingredients shall be stored on racks or shelves at least  

6 inches off the floor, and so arranged as to permit cleaning 

around and under the containers. No spoiled, rancid or 

unwholesome ingredients of any type shall be used in the 

manufacture of any bakery or confectionery product, nor 

shall such material be permitted to remain in such a 

manufacturing plant. 

B. [formerly paragraph 6:086] No box, paper, trash, 

furniture or other article not used in the preparation of any 

bakery or confectionery product shall be allowed in food 

preparation rooms, nor shall an accumulation of boxes, 

rubbish, trash or waste be permitted about the establishment, 

nor shall any slops of waste matter be thrown or emptied on 

the ground about the premises. Garbage shall be kept in 

water tight receptacles with tightly fitting lids. Garbage and 

trash shall be removed from the premises as often as 

necessary so that it will not accumulate and provide a 

breeding and harborage area for rodents and insects. 

C. [formerly paragraph 6:087] Every bakery or 

manufacturing confectionery shall provide toilet facilities for 

employees as required by LAC 51:XIV.411. All toilet rooms 

shall have at least 20 foot-candles of lighting and, in 

accordance with LAC 51:XIV.405.A.1.b, mechanical 

exhaust ventilation. Toilet rooms shall be kept clean and in 

good repair. 

D. [formerly paragraph 6:088] Lavatory (hand washing) 

facilities shall be provided in all restrooms in accordance 

with LAC 51:XIV.411 and an additional lavatory/lavatories 

shall be conveniently located in each of the food processing 

and handling areas. Facilities shall be equipped with hot and 

cold water under pressure, delivered through a mixer faucet. 

Soap and sanitary towels or air dryer shall be provided at 

each lavatory. 

E. [formerly paragraph 6:089] All employees of any 

bakery or manufacturing confectionery shall comply with 

§§305-309 of Chapter 3 of this Part. 

F. [formerly paragraph 6:090] No bed or cot shall be 

permitted in any bakery or manufacturing confectionery, nor 

shall any living quarters open directly into the preparation 

rooms of such establishments. 

G. [formerly paragraph 6:091] No bakery or 

confectionery product shall be delivered to any retailer by 

placing such products in a box or other receptacle located 

outside of the retail establishment, unless this receptacle has 

been approved by the state health officer. 

H. [formerly paragraph 6:092] Only pasteurized milk or 

milk products shall be used in the preparation of custard and 

cream-filled bakery products. 

I. [formerly paragraph 6:093] All custard or cream-

filled mixtures shall be cooked, the temperature and time of 

heating of the mix, to be as a minimum, the equivalent of  

a temperature of 145°F for a period of not less than  

30 minutes. 

J. formerly paragraph 6:094] Upon completion of the 

cooking of the mix, it shall be immediately transferred into 

previously sanitized containers, properly covered and chilled 

as rapidly as possible to 45°F or below and maintained at 

such a temperature until used. 

K. [formerly paragraph 6:095] The apparatus and food 

contact surfaces used in adding any custard or cream filling 

to a bakery product shall be of impervious material and shall 

be thoroughly cleaned and sanitized after each use, in a 

manner approved by the state health officer. No cloth filled 

bags shall be used. 

L. [formerly paragraph 6:096] Employees engaged in the 

preparation of custard or cream-filled bakery products shall 

not touch the custard or cream filling with their hands after it 

has been cooked. 

M. [formerly paragraph 6:097] No pastry containing a 

custard or cream filling shall be displayed in any window or 

show case except those that are refrigerated or chilled to a 

temperature of 45°F, or below. 

N. [formerly paragraph 6:098] Pastries containing 

custard or cream filling shall not be sold or delivered from 

vehicles, except where such vehicles are equipped with a 

refrigerated compartment where the temperature is 

maintained at 45°F or below; provided, however, that such 

pastries may be delivered from manufacturers to retail 

dealers or consumers by special trip without refrigeration 

when it is possible to complete such delivery within two 

hours elapsed time. 

O. [formerly paragraph 6:099] All bakery products in 

package form shall be labeled in compliance with the State 

Food, Drug and Cosmetic Law, as provided for in R.S. 

40:608. 
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P. [formerly paragraph 6:100] Transportation of any 

bread, pastry or confectionery product for subsequent 

display or sale is prohibited unless said bread, pastry or 

confectionery product is wrapped or packaged in such a 

manner as to protect the product from contamination by 

dust, dirt, flies and other extraneous material. 

AUTHORITY NOTE: Promulgated in accordance with 

provisions of R.S. 40:4(A)(1)(a). Also see 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1239 (June 

2002), amended LR 38:2792 (November 2012). 

§511. Premises 

[formerly paragraph 6:101]  

A. Building premises, shipping and receiving areas, etc., 

shall be kept clean, orderly and free of debris, trash and high 

weeds. 

B. [formerly paragraph 6:102] The ground area outside 

the shipping and receiving doors and other passageways 

shall be paved and sloped to allow for proper drainage. 

C. [formerly paragraph 6:103] The ground area for 

storage of covered trash cans and/or compactor type trash 

containers shall be paved and sloped for adequate drainage. 

A conveniently located hose bib shall be provided for 

washdown of this area. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1240 (June 

2002). 

Chapter 7. Food Storage Warehouse 

and Food Salvaging Operations  

§701. Definitions 

[formerly paragraph 6:110] 

A. Unless otherwise specifically provided herein, the 

following words and terms used in this Part of the sanitary 

code, and all other Parts which are adopted or may be 

adopted, are defined for the purposes thereof as follows. 

Food Storage Warehouse̍as used in these regulations 

shall mean any establishment that stores, delivers, receives 

or ships a food product for further distribution. 

Salvager̍ as used in these regulations shall mean any 

person or firm that stores, receives, ships or delivers food 

products for the purpose of salvaging them by means of 

sorting, repacking or any other means after said products 

have been misbranded and/or adulterated or damaged as 

described in the Louisiana Food, Drug and Cosmetic Law 

(R.S. 40:601 et seq.). 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1240 (June 

2002). 

§703. Permits 

[formerly paragraph  6:111] 

A. Food storage warehouses and food salvaging 

operations shall obtain permits from the state health officer, 

in accordance with the provisions of §103 of Chapter 1 of 

this Part. 

AUTHORITY NOTE: Promulgated in accordance with the 

provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1240 (June 

2002). 

§705. Building Construction 

[formerly paragraph 6:112] 

A. The storage and/or salvaging of any food intended for 

sale or distribution to the general public is prohibited in 

private residences or in buildings having direct opening to 

private residences. All establishment buildings shall be well 

lighted and ventilated. 

B. [formerly paragraph 6:113] Floors, walls and ceilings 

shall be constructed in accordance with §313 of Chapter 3 of 

this Part so as to be easily cleanable. 

C. [formerly paragraph 6:114] All insecticides or 

pesticides used in any room where foods packaged, 

repackaged, stored or salvaged shall be approved by the state 

health officer. All insecticides and pesticides shall be used 

and applied according to label directions specified as 

required by the United States Environmental Protection 

Agency or its successor. 

D. [formerly paragraph 6:115] Every warehouse and 

salvaging operation shall be provided with toilet and hand 

washing facilities for employees as required by LAC 

51:XIV.411, titled "Minimum Plumbing Fixtures". Hand 

washing facilities shall be located convenient to all toilet 

facilities. Facilities shall be equipped with hot and cold 

water under pressure, delivered through a mixer faucet. Soap 

and sanitary towels or air dryer shall be provided at each 

lavatory. These facilities shall be kept clean. Toilet room 

doors shall be self-closing. 

E. [formerly paragraph 6:116] Buildings shall be 

constructed and maintained to prevent access to rodents, 

insects (e.g., roaches), birds and other vermin. 

AUTHORITY NOTE: Promulgated in accordance with 

provisions of R.S. 40:4(A)(1)(a). Also see 40:601 et seq. 

HISTORICAL NOTE: Promulgated by the Department of 

Health and Hospitals, Office of Public Health, LR 28:1240 (June 

2002), amended LR 38:2792 (November 2012). 

§707. Premises 

[formerly paragraph 6:117]  

A. All grounds on which warehouses and other buildings 

or structures used in connection with any food storage and/or 

salvaging are located shall be graded to provide natural 

drainage, thus preventing accumulation of stagnant water 

and other material. 

B. [formerly paragraph 6:118] No litter, waste or refuse 

shall be allowed to accumulate in or around the buildings or 


























































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































